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* THE BRIAN DONLEVYS’ BACK YARD 1 


Pictures of their playroom are inside 


* HOW TO BUILD A DEHYDRATOR 


It can help provide your next winter's food y 


a TOMORROW WE'LL GO PLACES 


i The story of travel in 194x. 





‘What jun 5 had 


redecorating with SP RED!” 


A revolutionary new paint 
made from Soy Beans 









SPRED is a development from four years of soy bean research in the 
famous Time-Tested Laboratories. It is a concentrated alpha-protein 
paste that mixes with water to produce a durable, washable paint 
in a wide range of pastel shades. 

It’s fun to paint with SPRED because it’s so easy to apply and so 
economical to use. No other paint brings you all these advantages 
because there’s nothing else like it. 

Experience Unnecessary. If your painter has gone to war, paint 
it yourself. Unskilled painting hands can get beautiful effects with 
SPRED. There’s none of the bother and mess of ordinary painting. 


Really Washable. Unlike many “water paints,” SPRED can take 
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repeated washings. A damp cloth or soap and water make it look like 
new again and its smoother surface catches less dirt—stays clean longer. 


One Coat Covers. SPRED’s superior “hiding” qualities make one 
coat cover wallpaper, plaster, woodwork and wallboard. Porous 
brick, tile and concrete sometimes require two coats. 


Dries in % Hour — No “After” Odor. Thirty 
minutes after painting, rooms can be occupied. $ 
And there’s no painty “after-odor” to air out. 


Economical. A gallon of SPRED mixed with a A GALLON 
half gallon of water produces enough paint for {Slightly higher in 
an average size room. And SPRED costs only .. . Rocky Mt. Area} 


SFRED is now on demonstration Glidden + Heath & Milligan » Adams & Elting + Climatic « Campbell « T. L. Blood « Royal + Forest City « Billings-Chapin 


by dealers handling these paints 


“Color gor sémerica helped me select just the color schemes | wanted” 


if you want a preview of SPRED colors in your home, see the “Color for 
America” book. It shows rooms of all types, styles, and arrangements — 
rooms like your own—finished in many SPRED color harmonies that will suit 
your taste. Your Time-Tested paint dealer will be glad to show you “Color 
for America” or loan it to you for an evening of home color planning. 
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ope Chest.. F3 Style! 


Here is the “hope chest” of Nancy Jones. 


















Here Nancy’s dreams are taking shape and form 
and substance. Here her dream-home is already 
started—the home she will someday share with Bill. 















Her sketch, crude though it may be, suggests a 
wonderful new home she hopes for. And Bond by 
Bond she is preparing to have it tomorrow. 


But no picture can show all the comforts and con- 
veniences—all the built-in better living—that a new 
electrical age will bring to America’s homes after 
Victory is won. 


So, like Nancy, keep on being brave and hopeful 
and wise. Keep on filling your “hope chest” with 
U. S. War Bonds. 


It is the surest way to make your dreams—and 
the hopes of your nation—come true. 







The General ElectricConsumers Laundering - Home Heating and Air 
Institute at Bridgeport, Conn., is de- Conditioning. Helpful bulletins and 
voted to research on wartime home booklets are available through your 
roblems such as: Nutrition - Food General Electric Appliance Dealer, 
reparation - Food Preseryation - or direct from the General Electric 
Appliance Care - Appliance Repair - Consumers Institute, Dept. BHG6-3. 


APPLIANCE AND MERCHANDISE DEPARTMENT, BRIDGEPORT, CONN. 


GENERAL && ELECTRIC 


































Tune in General Electric News Time Tuesday, Thursday, Saturday evenings over C. B. S. On Sunday night listen to the “Hour of Charm,” over N. B. C. See newspapers 


for time, station. 
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ELECTRIC STEELS’ 
rendezvous with 
post-war living 





Yes, electric furnace steels 
have a rendezvous with post- §| 
war living . . . for the same 
qualities that enable these 
steels to insure better fighting 
equipment today will help {| , 
them insure better living 
equipment tomorrow! 





What are these special 
qualities? Well, there’s tough- 
ness... and hardness... . 
-and resistance to wear, corro- 
sion, extreme temperatures 
and that treacherous enemy 
called “fatigue”. Above all, 
there’s the remarkably high | | 
ratio of strength to weight 
+++ a quality that engineers 
are eternally seeking. 
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War-developed facilities 
are making electric furnace 
steels available in ever in- 
creasing quantities. Thus, 
when peace comes, we at Delco 
Appliance will be able to | 
make full use of them to build | 
finer, stronger, lighter, more | 
efficient home equipment | 
for you. Until then, “Victory | 
Is Our Business’, ! 
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Delco Appliances include Automatic Delco- 

Heat (oil-coal-gas), Delco Water Systems, 

Delco-Light Power Plants and Delco-Light 
Ironclad Batteries, 


DELCO 
APPLIANCE 


ROCHESTER, N.Y 
DIVISION of GENERAL MOTORS 
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Classified more 





No need to drive around, hunting 
for the tradespeople you want. 
Look in the Classified section of 
the telephone book for that 
beauty shop, upholsterer, used 
refrigerator shop. Then go 
straight there. 

Next time, use the Classified— 
in your home, your place of busi- 
ness or at any telephone pay sta- 
tion. It’s the easy way. 
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“Glory be_the backaches and 
heartaches I've saved washin with 


,ALL THESE EXTRA 


SUDS! 
: & 


says Mrs. Maude Dugdale —She tells what she saw 
when she made the “milk-bottle suds test” 
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| es many times have you wished... 
“If only my soap would give more 
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suds, longer-lasting suds, harder-working .\ AND Loni, 
suds!” Bet you’ve felt that way many times may “Asriyy-, S~ 





with a big wash staring you in the face! 
Well, ma’am ... here’s your wish come true 
. +. a wonderful, extra-sudsy soap... new 
Super Suds. When you see what LOADS 
AND LOADS OF HARD-WORKING 
SUDS Super Suds gives, bet you won’t be 
able to wait to put them to work in your 
wash! 


Ladies — Make this easy 
*Milk-bottle Suds Test” yourself! 


Drop two teaspoons of your regular wash-day 
soap and a glass of water into a milk-bottle. Do 
the same with Super Suds in another milk- 
bottle. Even hard or cool water will do. Shake 
both bottles and see if you don’t get more suds, 
longer-lasting suds from Super Suds! 
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oh Here’s why Super Suds is so wonderful for all 
family wash! “My daughter, Mrs. Ruth Mead, is 
fussy about her little girl’s dresses. She says Super 
Suds sure helps keep ’em lookin’ like new. It gets 
things clean just by havin’ so much rich suds, not 
by anything strong in it.” 































e 
, “TAKE WORK-SOCKS. Never used to ' 
get ’em clean except by rubbin’, Se ‘ 
2 rubbin’! But Super Suds makes short > 
4 work of hard washing.” _ ps 
: a OF O47 
d S 
° MRS. ANNA BELLE HALL says: “My hands took a 
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: FLOODS pg MO 
- SH Se = beating from dishwashing until I began to use 
FOR Ol OOS. aoncaniile b Super Suds. Those rich suds are so gentle... but 
ei 8% Super Suds in the MAAR CLOTHES = = my, how they get after kitchen grease! And they 
4 —_—— am AND DISHES last so long, you don’t have to keep adding soap.” 


1 SO ees ee economical GIANT box 














FOOD RATIONING 
SURE HAD ME 
WORRIED 





“It takes so many points to get enough vitamin-rich foods. Yet I 
didn’t want my family to get tired, low in resistance. ..vitamin- 
deficient. That started me thinking. Vimms, I found, have all the 
essential vitamins and minerals. And they require no points at all! 








“This gives you an idea of what 
Vimms supply. They fit right 
into any modern plan of family 
feeding. Vimms are pleasant to 
take, too. And they meet two 
simple rules of vitamin buying. 
1. They give you all the vitamins Government experts say are essential 
2. They give them to you in the balanced formula doctors endorse 

In addition, Vimms give you all the minerals commonly lacking. 


SURRENDER 
OR ELSE ! 


f NO VITAMIN 
_ SHORTAGE IN My “ 
FAMILY, THANKS TO 





“*Get that Vimms feeling’ used to be just a slogan to me. But my 
youngsters sure have got it now. I must have needed extra vitamins 
too, because I feel a lot better myself. Why don’t you try Vimms? 
They cost only a nickel a day in the Family Size.” At your druggist’s. 
Lever Brothers Company, Pharmaceutical Div., Cambridge, Mass. 


All the vitamins known to be essential and all the minerals commonly lacking. 


24 tablets 50¢; 96 tablets $1.75; 288 tablets $5.00 


ACROSS THE EDITOR’S DESK 














Building Tomorrow 


on the 





Ir ALL youthful ambitions were accomplished, the world would 
be full of locomotive engineers, ship captains, and policemen. 
Little girls would possess homes, when they grew up, as full of 
children as was the shoe that the old lady lived in. 

We can worry along with just reasonable numbers of sailors 
and railroad men, and women somehow achieve happiness despite 
a lack of children numerous enough to drive them to distraction. 
Time changes us all, and the little boy who once was quite sure 
that he wanted to drive a fire truck may discover content, after a 
while, in an insurance office or at a lathe. People find out as they 
grow up that even a prosaic life may be filled with satisfaction. If 
we possess normal intelligence and emotions, we will find a way to 
reach out under unfavorable circumstances; to read into our daily 
work its meaning as a part of the social structure; and to achieve 
a dignity commensurate to the part we play in the world’s work. 


Vvyv 


THO THE FOREGOING is true, it is in our expanding and exciting 
world that we find a major basis for hope. What an interesting 
place it is, after all, and what great possibilities it offers! Why 
should not your boy dream of accomplishing some day the 
achievements of a Pasteur, a Lincoln, an Edison, or a Newton? 
Why should not your girl take delight in the prospect of sharing 
in the work of the Creator, or of bringing into the world the 
values that Florence Nightingale or Elizabeth Browning has 
given to us? Why not, indeed? These people were not demigods; 
they were, instead, men and women who expanded to the full in 
their lives the possibilities that lie dormant in many a child. 
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WHAT OUR YOUNGSTERS must have is a belief in their own 
possibilities. It is the privilege of father and mother to encourage 
that belief and to share honestly in it. We who are grown can best 
serve the troubled world now by believing in our own children; 
by bringing out the best that is in them; and by sincerely and not 
too critically encouraging their wandering and exploratory en- 
deavors. We cannot undo our own errors, but we may apply the 
wisdom we have gained in making them to the development of 
our children. These young people can, if enough of us encourage 
them to try, make a new world of this distracted old planet. 

And perhaps it is this belief in our children and in their future 
that preserves in us our faith and hope. 


ow 


THE MOST EXTRAORDINARY RESULTS, moreover, may develop 
from the vagrant fancies of children. Just a few years ago a boy 
might have been found in a back yard in one of our American 
cities. He was tinkering in his father’s garage, building model air- 
planes. A waste of time, surely? Let us see. After a time he began 
to build tiny gasoline engines to power his toy planes. While he 
was still in school, he made such motors for some of his young 
friends. Soon he had a flourishing business in this apparently 
useless endeavor. But today you will find him at the head of a 
busy manufacturing plant, turning out great quantities of essen- 
tial tools for our army. It is possible that his contribution to our 
war effort will be the weight that will tip the balance to victory. 

What would have been the responsibility of this boy’s fathc: if 
he had forbidden his son’s “wasteful” tinkering? What is your 
responsibility when you laugh at the ridiculous enterprises your 
own son engages in? Are these projects, after all, ridiculous? 
Aren’t they, instead, the rough and scattered 


stones of which, some day, the new structure of Shi 
America’s destiny will be built? oé 
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We Goin, Duby. 


job precisely— that extreme standards of mathematical exact- 


S° it goes, on a dozen fronts—American industry backing 
up American men with fire-power, with a rising flood of 
war tools and transport, with a heightening volume of all 


kinds of ordnance. 


The Fisher contribution to this effort, in terms of volume, is 
huge. But volume alone fails to tell the whole story of the 
Fisher effort. For the long-acquired skills of the Fisher crafts- 
men are today playing a part of national importance. They 
have a vital and specific value of their own. 


Our country’s leaders realize that it takes precision men to do a 
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First in the automotive industry 
to fly the Navy “E” with three stars, 
Fisher has also been awarded the 
Army-Navy “E” for its ahead-of- 
schedule tank production, 


99 


ness must be met in order to surpass the technical excellence 
of our enemy’s war machines. And Fisher, as a precision center, 
has been honored with a number of very difficult assignments. 


Our fighting men are doing the big job. But the vicious snick 
of our well-turned 
breech-blocks, the 
roar of our tanks, 
the bark of our anti- 


aircraft guns are gpmement 
music to their ears. BORY BY 
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“EVERYTHING ABOUT THIS FLOOR IS NEWS! “’ 


Beauty such as you’ve never before seen in a floor. Cleaning 
ease that you never believed possible. Years of enduring 
service! And all at a cost that will make you doubt 

your ears! A Nairn Treadlite Floor . . . an entirely 


new kind of floor with these two remarkable improvements: 









Nairn Treadlite— 


Pattern No. 17565 4 Hew SMOOTHER INLAID....with a finish that feels 


like satin, and linoleum colors that go 
right through to the patented backing. No 
wonder it stays smart and new-looking 
so much longer. No wonder it is so much 
easier to clean. But see it for yourself! 
See the handsome Color Correlated 
patterns at your favorite store. 


A NEW MODERN BACKING... of duplex felt, that’s actually buile right 
in. A triumph of Nairn research and planning that gives 

you (for the first time) all the advantages of a custom installa- 
tion with lining felt... at no extra cost! Tough, water-resistant 
— this patented foundation of Nairn Treadlite is your assurance 
of a trouble-free, long-wearing inlaid floor. Choose your 
Nairn Treadlite “Floor of Tomorrow”— today! 


9? mete HELPFUL DECORATING BOOK! 
y Ud a2 Just full of practical suggestions and 


A ft stunning color pictures to give you ideas! 
/, Send 10¢ for “How to Make Rooms Color 
ee 5. Perject” to Box 32, Congoleum-Nairn Inc., 
Kearny, N.J. (Offer limited to the U.S.A.) 


Awarded Kearny 


plant for ‘fine record ” 
in the production of 

war equipment.” Dig 

Deep ...Buy WAR 

STAMPS and BONDS CONGOLEUM-NAIRN INC., KEARNY, NEW JERSEY 


- Regularly. MAKERS OF GOLD SEAL CONGOLEUM 











BETTER HOMES & GARDENS, JUNE, 

















1943 


dis 


ho 
ad 
ste 
ex: 


ou 
tur 
M; 


BET 








li You're Needed 


in a War Plant, 
Mother... 


... here are ideas on how 


to manage your double job 


This is the second of two Better Homes & Gardens articles on em- 
ployed mothers. (The first, ““Who’s Going to Take Care of Me, 
Mother, if You Take a War-plant Job?” appeared last month on 
page 9.) After finishing this article you'll want to read (page 17) 
how Yankee kitchens are answering this problem.—EDITOR 


By Gladys Denny Shultz 


Excerpt from the statement of 
policy of the War Manpower 
Commission: 

Whenever it is found that 
women with young children are 
gainfully employed in essential 
activities, or that the labor re- 
quirements of essential activities 
have not been met after the ex- 
haustion of all other sources of 
labor supply, and that to meet 
such requirements women with 
young children must be recruit- 
ed, it is essential that: 

(a) Such women be employed 
at such hours, on such shifts or 
part-time schedules as will cause 
the least disraption of their fam- 
ily life; and 

(b) If any such women are un- 
able to arrange for the satisfac- 
tory care of their children at 
home during their working hours, 
adequate facilities be provided 
for the care of the children dur- 
ing working hours. Such facilities 
should be developed as communi- 
ty projects and not under the 
auspices of individual employers 
or employer groups. 


Dip you think that was a pretty 
dismal picture last month of what 
happens when mothers leave their 
homes for war-plant jobs, with no 
adequate provisions for the young- 
sters? It’s a situation that can’t be 
exaggerated, tho. 

The consequences can be so 
serious to the children themselves, to 
our whole national life and the fu- 
ture of our country, that the War 
Manpower Commission and the 
Children’s Bureau have asked moth- 


ers of youngsters under 14 to stay at 
home (unless, of course, the family 
support falls upon them) until all 
other sources of labor are exhausted. 

This means all the men in your 
community, all the single women 
not responsible for the care of chil- 
dren at home, all the childless mar- 
ried women, and all others able to 
work who have no children under 14. 

But now suppose the point is 
reached where the war industries in 
your locality really do need your 
services. Or suppose next month it 
becomes apparent that all other labor 
sources are exhausted and _ that 
women will need to help for a 
time on the farms? What then? (It’s 
estimated that two million extra 
female workers will be needed for 
this purpose.) 


Naturally, it would be our duty 
to help as much as we can. But our 
government wants those of us who 
have children to help with as little 
disruption of our homes, and as 
little interference with our children’s 
lives, as possible. 

The Manpower Commission and 
the Children’s Bureau are urging 
that part-time jobs be arranged for 
mothers. This is being done success- 
fully in England, and it has worked 
well in Cleveland. 

Mothers work four hours a day, 
either morning or afternoon. During 
these four hours, children can be 
cared for with comparative ease in 
day-care centers or at school The 
mother has the rest of her day for her 
housework, shopping and market- 
ing, an increasingly important item. 
In England, two mothers often share 
one job. Sometimes mothers alter- 
nate work days, each looking after 
the children of both on her day at 
home. | Turn to page 59 


Better Homes & Gardens’ Child Care & Training Department 
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How to keep cooler 
this summer 





KIMSUL Insulation is quickly, 
easily installed in unfinished 
attic floor as shown here. Keeps 
unwanted heat owt in summer, 
welcome warmth jn in winter. 





KIMSUL stays put when prop- 
erly installed in sloping attic 
roofs. Rows of strong stitching 
run through KIMSUL blanket, 
prevent sagging, sifting, settling. 


You can keep cooler in your bath 
this summer. But why retreat to the 
tub? You'll be cooler anywhere in your 
house— when you insulate your ex- 
posed attic floor or roof with KIMSUL*. 


KimsuL helps to stop the summer 
heat that ordinarily enters a house 
through the roof. KIMSUL is as easy to 
install as rolling out a rug—no muss 
or fuss involved. KIMSUL comes in 
widths to snugly fit standard stud spac- 
ings; you simply open the package, 
cut off the length required and tack it 
in place. KIMSUL is highly resistant to 
moisture and fire. It is one of the most 
efficient insulations known to industry. 


Be ready for fuel rationing 
next winter! 
Remember, KIMSUL, which keeps you 
cooler in summer, will keep you 
warmer with less coal, oil 
or gas next winter. KIMSUL 
can pay for itself in sav- 
ings on fuel! ... Mail 
coupon for details today. 
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- Name... 
*KIMSUL (trade-mark) Address 
means 
Kimberly-Clark 
Insulation Coty..... 





KIMBERLY-CLARK CORPORATION 
Established 1872 


\ ide “sap Piha 
~ \ Building Insulation Division, Neenah, Wisconsin 
gus Bs 4 Without obligation, send me the facts about 


KIMSUL ATTIC INSULATION. 















HO would have thought 
you'd be a deserter from 
a dustmop... when Mom’s 
counting on you? When your 
country’s counting on you?... 
As Mom explained—it’s 
girls like you taking on 
“homework” who release 
a whole army of mothers for 
rolling bandages and selling 
war bonds and driving 
drill presses. 


That’s how important you 
are... but look at you now! 
Wondering why you're 
different from other girls who 
manage to do their part 
every day of the month, 


{a nih AN 


Because if they can whisk 
through dusting and dishes 
.. then dash out for a late “skate-date’’ so can you! 


How? ... well, why not learn their secret? See for yourself 
how many girls simply shrug their shoulders and say it’s no secret 
at all... it’s just that Kotex sanitary napkins give more comfort! 


Keep your promises—and your dates! 


Actually, it’s because Kotex is made to stay soft while wearing... 
a far cry from pads that only feel soft at Fest touch. None of that 
snowball sort of softness that packs hard under pressure. 


And when you're truly comfortable, your confidence goes zooming! 
You'll see pesky little worries vanish because Kotex has flat, 
pressed ends! And remember—no other leading brand offers this 
patented feature—ends that don’t show because they’re not stubby. 


Then, for your added protection, Kotex has 
a 4-ply safety center. And—no wrong side to cause accidents! 


So now you know how to join the 
Keep-Going Corps. And why more women choose Kotex 
than all other brands of pads put together! 


ey —-witle hotex! 


TIPS FOR TEENS! What every 
girl should know about what 
to do and not to do on trying 
days is contained in the bright 
little booklet “As One Girl To 
Another”. Write today to 
P. O. Box 3434, Dept. BH-6, 
Chicago, for a copy FREE! 















KURB tablets, 
product compounde - 
expressly for relief © , 
eriodic discomfort. Tam) 
It merits your conte 
dence. Take only as 
directed on the pack 
age and see — 
KURBScan help you 









TAKE CARE OF YOUR 


By Raymond F. Yates 





Ir YOUR HOME is equipped with 
awnings, you’re fortunate. They are 
decorative and highly practical, too, 
because they keep the house cool and 
well-ventilated, and eliminate fading of draperies, carpets, and upholstery. 
But just because you have them, don’t crowd your luck. Awnings are made 
of highly critical materials—both the fabric and the frame. Replacements 
are uncertain. So to be sure that you will enjoy yours for the duration, you'll 
have to take extra care to prolong the life of those awnings. 

By following the suggestions listed below, you'll be able to extend the 
usefulness of your awnings indefinitely and continue to enjoy the comfort 
















(AT-M. Reg. U-S- Pat. Off.) 


and attractiveness they provide. 
In the Spring 


Repainting. If your awnings fail to 
match the freshness of spring when 
they’re taken from storage, a coat 
of awning paint will give them new 
life. Be sure to use one of the special 
canvas paints made for this purpose; 
they’re sunfast and water-repellent, 
and will leave the fabric pliable (a 
most important point). The frames, 
too, should be checked each spring 
for rust and corrosion, to avoid 
rotting of the fabric at points of con- 
tact. Any rusted areas on the frames 
should be sandpapered clean and 
painted with a metallic enamel. 


Shorten the season. The fewer 
weeks your awnings are exposed to 
the weather each year the longer 
they’ll last, of course. So don’t be too 
lavish in your use of them. Wait a 
little later in the spring to put them 
up, and take them down again as 
soon as the warm weather passes in 
the fall. That way you’ll avoid the 
heavy rains at the end of each sea- 
son and prolong their life. If window 
sizes are the same on both sides of 
the house, alternate the awnings 
from year to year. 


In the Summer 


How to eliminate flapping. Windy 
weather is the hardest of all for 
awnings. You can hold down vibra- 
tion and rattling by keeping the 
frame under tension, using a spring 
as shown here. 


Machine Bolts 











Stormy weather. When high winds 
accompany rainstorms, draw your 
awnings back, but be sure when the 
storm is over to drop them into 
position again promptly. If you 
don’t, water pockets in the folds 
will quickly rot and stain the fabric. 


In the Fall 


Check for repairs. When you take 
them down in the early fall, give 
awnings a. careful inspection . and 
cleaning. Wash the fabric with mild 
soap, and be sure to do a thoro job 
of rinsing. 

All breaks in the fabric and at the 
seams should be carefully repaired. 
It’s important that the best possible 
thread be used to withstand hard 
strain. If regular awning thread isn’t 
available, a good quality carpet 
thread will do the job. This should 
be run thru paraffin or beeswax 
before stitching, to make it more 
impervious to moisture. (Inci- 
dentally, a little hot paraffin care- 
fully brushed into the threads and 
seams of any awning, old or new, 
will help preserve it.) Be certain of 
ample reinforcement on all patches. 











Storage racks. Awnings should nev- 
er be folded when they’re stored. 
Instead they should be placed on 
wooden racks, similar to those shown 
in the sketch, and hung as free from 
folds as possible. 
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"You're my pin-up girl, Mom!... 


“Let the other fellows decorate the tent with glamour gals - I’m pinning up that LET YOUR GAS COMPANY HELP. Today, every one of 
swell snap Dad took of you at the Gas Range. Because I know darn well that you’re the 85,000,000 Americans who rely on Gas for 
/ app 2 : ; ’ cooking can work for victory by saving food, vita- 
in there pitching — doing everything you can to help get this war over with and me ' mins and Gas. Let your Gas Company tell you the 
home sooner. I think it’s great you and Dad have a victory garden — (and say, all a sod " reer 5 how to cook and process 
C ‘ar-ti e meals. 

that canning you’re going to do sure sounds good — be sure to save a jar of peaches AMERICAN GAS ASSOCIATION 
for me! ) And I see by your letter you’ve learned to do that new ‘waterless’ kind of ' 

- : ‘ P (9) Buy War Bonds today — save for the Certified Performance 
cooking that saves vitamins — And that you're doing your best to save Gas at home Pore, Gatien f Tata 
— say, that’s the stuff — because, maybe you don’t know it, but that Gas is mighty / 


\ 

important in making tanks and guns —So hurray for you - Mom —it makes me | } ( AS is vital to war production 
/ 
ww 


; i I ll j ; —s 
proud as punch to know you’re doing such a swell job back home. AndI say God \ —— wisely ! 


Bless you every time I look at my pin-up girl.” ‘ 


BETTER HOMES & GARDENS, JUNE, 1943 
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“Dont praise me... here's what 
makes my bathtub shine!” 


A little Bon Ami . .. a little rub. . . and bathtubs shine 
with cleanliness. For Bon Ami not only makes quick 
work of bathtub rings and dirt. It also polishes as it cleans. 
It’s safe, too. Free from coarse grit and strong caustics. 
That means it doesn’t scar fine porcelain, making it hard 
to clean. Instead, Bon Ami helps keep things smooth 
and shining. Use it for all your household equipment 
that today just can’t be replaced! 


TRY THIS... Rub a little Bon 
Ami between your fingers. Note 
how soft and fine it is... not 
a bit coarse or gritty. That’s why 
Bon Ami is so easy on porcelain 
. +. and on your hands! 


Bon Ami 


“hasnt seratched 
yet!” 














1 To plant your hanging basket, 
first line it thickly with sphagnum 
moss from your nursery or garden 


supply store. Wet the moss, work it. 


between the wires, pack it tightly, 
and fold the moss over the top so it 
and the soil will cover the wire and 
prevent injury to tender stems 


3 And here’s your achimenes bas- 
ket. Achimenes like some shade, so 
are at home on a porch which gets 
sun part of the day and shade much 
of the day. They come in white, 
deep purple, dark blue, rosy purple 
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Ir YOU want your garden in a 
hurry, garden in a basket. 

Hanging or wall baskets in the 
right niches enhance patios or 
porches immeasurably. Or the 
bough of a shade tree is an excellent 
setting. 

A number of plants, with the 
show-offs and conservative greens, 
prosper in baskets. Large containers 
accommodate a dozen or more kinds 
of plants and constitute a miniature 
garden in themselves. 

These hanging showcases, more- 


4 Instead of growing plants in soil 
in the moss, you may find it more 
convenient to grow them in pots. 
Choose a pot lower than the rim of 
the basket, line the basket with 
moss, insert the pot, and then pack 
it tightly in place with more moss 


+ 
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Home decoration for people in a hurry. 


And who isn’t these busy days? 


. By Paul K. Wilson 
\OIF dS CS BFE“ ——) 
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t 
2 Here you see how to plant achim- 
enes (a-KIM-ineez). It’s one of the 
most charming summer-blooming 
bulbs for a hanging basket. Fill in 
an inch of soil—2 parts leafmold, 
2 parts food-enriched loam, and 
1 part sand. Plant 6 bulbs, fill in 
basket with soil, and plant 4 more. 
Then water cautiously until growth 
starts; in soggy soil they will rot 


Photograph: Earl Zahm 








over, provide a mobile means of 
gardening, for you can move them 
to suit your fancy. 


Most florists still have inexpensive 


wire baskets to sell, but if they’re 
out, almost any sort of receptacle, 
from pottery pot to nail keg (sawed 
in half), may be utilized if you pro- 
vide proper drainage. 


Solid-walled wooden boxes are 


easy to make. They hold moisture 
longer than wire baskets, and keep 
soil temperatures lower during the 
hot months. Red- [ Turn to page 14 


% Fill the pot with soil and plant 
with petunias, verbenas, fuchsias, 
begonias, or other hanging-basket 
subjects. When you water, soak 
thoroly. In hot weather water in 
the morning if plants show signs of 
wilting; repeat this in the evening 


+ 
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“sort of cute,” 
der the heading: “‘John'll regret this!” 


First dinner party I gave, Sarah arrived early to 
et her disapproving done. Caught me putting my 


ppetizer Salads together. 


hese times is it patriotic to serve frills?” 


0 
alee to eat every day.” 


“They look expensive,” 


persisted Sarah. 








“Don’t they!“ I agreed happily. “They 
ren t, though. I used the citrus fruits that 
re Victory Specials now. Orange and 
rapefruit sections in Rainbow Appetizer 
the leftover fruit juice in Parfait Appe- 
izet. No waste—and both salads ‘way up 
Vitamin C.” 


| “Well,” said Sarah, still hunting flaws, 
‘do you put salad dressing on them?” 












“VICTORY SPECIAL” APPETIZER SALADS 


RAINBOW: Arrange alternate layers of orange 
sections, grapefruit sections, and halved mara- 
schino cherries, in glasses. Top with orange 
sections and Real Mayonnaise. Garnish with 
Frosted Grapes, made by dipping grape clusters 
in egg white, then in granulated sugar, and chill- 
ing until firm. 


PARFAIT: Heat 2 cups leftover fruit juice (or fruit 
juice and water). Dissolve in liquid 1 package 
orange-flavored gelatin. Chill. Arrange alternate 
layers of watercress and gelatin in glasses. Top 
with grapefruit sections and Real Mayonnaise. 
Garnish with watercress. Serves six. 



















My husband's oldersister, Sarah, 
is one of those grim, good women 
—always wary of anything decora- 
tive. Since I’m what John calls 
she filed me on sight 


“Very pretty,” she sniffed; “but really, Doris, in 


“Yes,” I said firmly, “because these aren't frills. 
They re a more imaginative way than the conven- 
nal fruit cocktail to serve some of the fruit we're 
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“My!” breathed Sarah admiringly. “Where'd you 
get so much practical information?” 





“T do not! I use nothing but Real 
Mayonnaise,” I said hotly, bring- 
ing the jar from the pantry. 

“Oh,” beamed Sarah, “‘that’s good! Aways so fresh- 
tasting and creamy-rich. Goes farther’, too—doesn’t 
turn watery when you add milk or fruit juices!” 


“I majored in Home Ec at the university, Sarah, 
Learned a lot of good meal-planning tricks!” 






“Hm-m, said Sarah,“‘John’s smarter than I thought. 
He's done well for himself!” 





“It’s nutritious too,” | told her. “Each tablespoon- 
ful adds valuable food energy that we should get 
these hard-working days.” 





Cre vy yy Y Yee 


Real Mayonnaise... Hellmann's in the East 
.. Best Foods in the West... for 


KEAL NUTRITION 


WHOLESOME ingredients—eggs, 
added egg yolks, “Fresh-Press” 
Salad Oil prepared each day as 
needed, vinegar, and seasonings. 
No starchy filler! 


EASY SPREAD FOR BREAD—deli- 
cious and nutritious, too! It con- 
tains 3,140 food-energy units 
per pint. 


EATING FOR HEALTH is “eating for 
fun’? when Real Mayonnaise 
makes the salads we should all 
eat daily taste so extra good! 


A Product of The Best Foods, Inc. 






SAVE JARS FOR CANNING! 
To learn how to get penny preserving 
seals, send stamped addressed envelope 
to The Best Foods, Inc., 88 Lexington 
Avenue New York. 







Bin THE WEST 
IN THE EAST 





Rice Krispies offer 
CRISP whole grain 


nutrition. Hear them 


to whole grain nutritive values 
in thiamin (Vitamin B,), nia- 
cin and iron. 

That deep richness of flavor? 
That snap-crackle-pop crisp- 
ness? Only Kellogg’s exclusive 
recipe, Oven-popping and gen- 


Snap! Crackle! Pop! 


“Rice Krispies reporting for 
duty round the clock.” What 
a help they are these hurried 
days. How they save on other 


tle toasting can produce them. 
To brighten and simplify all 
foods! your wartime meal planning, 
They save time, work, fuel, get a thrifty package of Rice 
too. And they give you such _ Krispies now. 
tempting, nourishing good- 


st N i ; “Rice Krispies”’ is a trade mark (Reg. 
ness! Needed vitamins and U.S. Pat. Off.) of Kellogg Company 


minerals in every spoonful. for its oven-popped rice. 


*For Rice Krispies are restored 


MADE BY KELLOGG’S IN BATTLE CREEK 


Copyright 1943 by Kellogg Company 
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wood treated with a preservative is 
best and will last four or five years; 
but any wood will do. 

It’s a simple matter to construct a 
basket from mesh poultry wire in 
any shape that suits your whim. 
Hold it rigid by strengthening the 
inside with heavy wire. 

Or you can make handsome bas- 
kets from lath or willow suckers. 
Alternate the wood strips at the 
corners as tho you were laying up a 
log cabin. 

Fasten hanging wires to the bot- 
tom rather than the top of heavy 
baskets. Otherwise, soil will pull 
many of them out of shape. 


Opp-sHAPED bottles do for 
plants that live in water. Painted 
gourds with one or more openings 
near the top are attractive. 

The accompanying pictures show 
you how to plant your basket. This 
same technique applies to boxes and 
pots. Be liberal with sphagnum moss, 
because it holds water and keeps 
your plants from burning out be- 
tween waterings. 

Beware of strong, drying winds, 
because only the toughest plants 
survive these conditions. 

Even if you have a large basket to 
fill, don’t overcrowd it. Too many 
plants in one container mean stripgy 
stems and puny blossoms. 

Place erect-growing plants in the 
center and the trailing kinds next to 
the edges. One way to achieve a 
finished product in double-quick 
time is to insert a potted begonia or 
an upright-growing fern in the mid- 
dle and surround it with clumps of 
baby’s tears or vines. 

Tho there are varieties of fuchsias 
especially adapted to basket culture, 
you can train most any kind to arch 
out and downward. A clothespin 


The freely drooping branches of 
Asparagus sprengeri, with its racemes 
of pinkish flowers and its bright red 
berries, make it an attractive hanging 
plant. Like asparagus, it likes rich soil 


+ 


Paul Wilson 





Max Tatch 


(Begins on page 12) 
Why not try for an effect 
like this with your own 
porch? Balcony petunias 
or (as here) ivy makes a 
nice basket. Plants in bas- 
kets are thirsty, must be 
watered frequently. Most 
plants, but not achimenes, 
like their leaves syringed 
every day with warm water 








fastened near the end of a stem 
hastens this cascading of the plants. 
Usually the weight of the blossoms is 
enough to pull the stems into a trail- 
ing position. Fuchsias start readily 
from cuttings. When the stems are a 
few inches high, pinch them back. 
Keep this up to get several crowns— 
for a bushlike plant. 

Begonias are superb specimens 
for baskets. The fibrous-rooted kinds 
are noted primarily for their colorful 
foliage and to a lesser extent for their 
flowers; the rich flowers are of first 
consideration with the ¢ tuberous 
types. Tuberous Begonias are the 
harder to grow of the two unless 
conditions are entirely favorable. 
Try mixing some of the tiny-blos- 
somed fibrous begonias with Maid- 
enhair Ferns. Lloydi is the only 
variety trailing in habit. 

One of the best flowering plants 
for baskets is Impatiens sultani. It is 
erect, and its waxy flowers come in 
white, salmon, pink, or red. The 
blue campanulas and trailing varie- 


‘ties of lobelia add color, and both of 


these blend well with other plants. 
If gay colors are your objective, 
don’t neglect ivy geraniums, pe- 
tunias, and nasturtiums. 

Coleus is an admirable foliage 
plant for shady spots. There are 
special small-leaved varieties best 
for baskets. Innumerable succulents, 
particularly those that trail down 
over the sides, are happy in baskets. 


Tere are many, many more 
plants that you can grow in baskets. 
And if you want a change you can 
easily replace them with something 
else. That’s one of the best things 
about growing plants in baskets. 


Fuchsias are top-ranking plants for 
baskets, either used alone or with 
other plants. Once started, fuchsias 
grow rapidly and don’t ask much cod- 
dling, tho they’re not winter-hardy in 
the North. They like shade, plenty of 
water, spring pruning. Clip clothespins 
on branches to train them to droop 


+ 
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Resintone E43 


elt de 
CP nik 


the amazing new wall paint 
anyone can apply 


Paint it in the morning with 
washable Resintone ... move back 
for dinner in a bright new room! 


Resintone dries in 40 minutes! 














RESINTONE MAKES YOU AN EXPERT PAINTER! A SINGLE COAT HIDES ALMOST ANY SURFACE! NO “AFTER-PAINTING-MESS” WITH RESINTONE! 


Brush it on, or roll it on! Quick. ..easy! Your Youcancoverplaster, brick, wood, cement, wall- When you're finished painting, just rinse-o 
your hands, brush or roller with ORDINARY 
WATER! (The same goes for spots on the floor. ) 


NO COSTLY EXTRAS TO BUY, WITH RESINTONE! 


No primer or sizing coat; no oil or turpentine, c D ! $ ) er pla 
either. Resintone ‘thins’ with nothing more friends will never guess it wasn't a professional _ board, flat oil-paint, concrete. . . even wallpaper 


costly than ordinary water from your faucet! job. (The Roller Applicator is 89c, at Wards.) ...with just one coat of washable Resintone! 















St $2.69 





Mister Painters nesintone 
. WASwaBLe FLAT PAINT 
} Rey 
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IT DRIES WITH NO “‘ AFTER-PAINTING“’ ODORI ONE WEEK LATER, YOUR WALL IS WASHABLE! FREESAMPLE-FOLDER OF RESINTONE’S COLORS! TRY ONE ROOM... YOU'LL BE BACK FOR MORE! 
Remember when you couldn't repaint, without After the paint has had a week to “‘set’ and Yours for the asking, at Wards...a folder show- That extra time you're spending at home, this year, 
a week's lossof the room? Resintone dries while harden, a Resintoned wall can be washed with ing Resintone’s 12 glareless pastels, and white. can be wisely spentin making your home more 
you paint... and dries without paint-smell! mild soap and water. (Resintone’s beautyLasts!) (Many other lovely tints can be inter-mixed.) beautiful. Try one room. ..and be thrilled! 


ON SALE ONLY AT Montgomery Ward... rerai stores EVERYWHERE 
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sacle rolling down that good old Victory road—full speed ahead! We figure 

the sooner we put every last cent we can in War Bonds, the quicker this war 
will be over—and we'll be able to have that new Hotpoint Electric Kitchen we 
want! That’s why Joe and I are stretching the budget to invest even more than 
ten per cent of his pay in War Bonds. The more money we have in Bonds, the 
more of that thrifty, time-saving equipment we can buy for our Hotpoint Electric 
Kitchen when Hotpoint makes home appliances again instead of war materials! 


KITCHEN That Bonds Bout | 





\ 
Some Day Well Have The ELECTRIC 


& 














FOR HOMES COSTING AS LITTLE AS 


$4,000 


see — | Hotpoint Electric Kitchens including 

, Range, Refrigerator, Sink and Steel Cabi- 
nets have been installed in numerous 
homes costing only $4,000, 


“Tomovw 96 Worth 
Sawing Fou 


ERE’S a whale of a lot of incentive for 
you to make every sacrifice you can 
today! For after the war—with all the new 
appliances that are being perfected—the 
homes of America will be finer and cost less 
than you can imagine! Cooking will be 
done by Hotpoint Electric Ranges that re- 
quire no watching. Electric refrigeration 
will be improved beyond belief... All these 
miracle-working conveniences can be yours 
—when the war is won. So speed the day 
of Victory—save wherever possible in order 
to buy more and more War Bonds, 









electric, 
Refrigerator, 
Hotpoint Stee 







1 Cabinets. 












PLAN TODAY FOR TOMORROW'S 


electric kitchen. Hotpoint’s Home 
Planning File is perfect for sav- 
ing ideas for your new home. Size 
9x12 inches, of box board, ten 
divisions, folder for recording 
War Bond purchases. If your 
dealer cannot supply you, send 
25 cents in coin or War Stamps. 














© Kitchen hours will be cut down @ Built to provide plenty of eA Hotpoint Automatic Electric Edison General Electric Appliance Co., Inc. 
swe ag with an automatic storage space—and keep foods Dishwasher and Disposall eliminates 5625 W. Taylor St., Chicago, Illinois 
otpoint Electric Range to do the at flavor peak far longer—the your most disagreeable, time-takin 
c Ra : , time-taking Enclosed find 25 cents for whi 
pot-watching! Vitamins and miner- Hotpoint Electric Refriger- household tasks! Turn a switch—and Planning File. rr eee ee ee 
als will not be cooked away! ator willsavetime and money! your chores are done for you! 
The Cost of a Hotpoint Electric Kitchen Averages About 10% of Home-Building Costs Name 





e Address 


KITCHENS | « - 
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By Webb Waldron 


— week-day morning Mary Kee- 
han gets up at six o’clock. After straighten- 
ing up the house and getting her three lively 
youngsters off to school, she sits down at her 
table by the kitchen range and starts weav- 
ing grips—ingenious little devices used to 
hold lengths of telephone cables together. 
Swiftly her fingers fly hour after hour. Every 
finished grip means four cents, and she 
averages 20 an hour. 

A brief pause for lunch, then at it again. 
When the children come bouncing in from 

’ school, Mary knocks off and devotes her- 
self to them till they have had their early 
supper and are in bed. Then she may have 
another go at the weaving. 

*T want to do war work, and I’ve got to 
make my living,”’ says Mary, “‘but I can’t go 
to a factory and still take care of my chil- 
dren. So—this job—I love it.” 

Scores of women in Westport, Connecti- 
cut, are doing vital war-production work 
beside the kitchen stove. It’s all because the 
Kellems Company, swamped with war con- 
tracts, had to have additional labor. War 
plants in near-by cities had stripped the 
community of workers, but there was a 
great source of labor yet untapped—the 
women who can’t leave home. 

The solution fitted in admirably with the 
ideas of Miss Vivien Kellems, slim, pretty 
head of the company. 


THE important little gadget keeping Mary 
Keehan’s fingers busy is based on the prin- 
ciple of those crisscross woven cylinders 
known in the toy world as finger-traps. Slip 
your finger in and pull. The harder you pull, 
the tighter the cylinder grips. But push its 
ends together, and it expands, slipping off 
your finger easiiy. 

Some 35 years ago an American engineer, 
George Wood, put the idea to work pulling 
underground telephone cables thru con- 
duits. Later on Edgar Kellems, Vivien’s 
brother, made radical improvements and 
took out new patents. The Kellems family 
organized a company with Vivien as presi- 
dent and her two brothers as engineers. For 
years the Kellemses have been making grips 
for an astonishing variety of uses, industrial, 
medical, and domestic, ranging from a 
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Among the scores of mothers who have brought 
into their kitchens the war-vital work of weav- 
ing grips is Mrs. F. Schuyler “Skippy” Wardwell 





Mac Ball 


Exhaust. First. All Other Labor Sources 


What’s a mother to do? Her children need her at home. Her country says it 
. Better Homes & 


Gardens believes that no mother of children under 14 should be asked to work outside 


needs her—or soon may—at work in a war industry. . . 


her home until all other sources of labor (May issue, page 9) have been exhausted. 
. . - However, there is a way, which Better Homes & Gardens endorses and applauds, 
for a woman to get into direct war production without leaving home. It won’t work 
for every woman or for every war plant. But maybe it will work in your community. 


Here is the plan in action.— EDITOR 


quarter inch to 19 inches in diameter and 
selling from 20 cents to $600 each. 

Weaving these grips is essentially a hand 
operation; no machine has been devised to 
do it. 

Now, engaged entirely in war work, 
Kellems makes grips to lift heavy shells; to 
hold the delicate electric cables that fire a 
battleship’s guns; to haul mine-laying and 
mine-sweeping gear. Their first Signal Corps 


order called for 3,000 grips a week. Then 
Kellems were asked to jump to 8,000 a week. 
The need was acute. The grips were being 
rushed to North Africa by bomber. But the 
Kellemses’ twosmall buildings were crowded. 
There was no other building available. 
Then David Kellems, Vivien’s youngest 
brother, remembered that two or three tiny 
factories in the neighborhood had formerly 
distributed small machines | Turn to page 64 








U.S.A. Signal Corps 





Mother Eisenhower 


TALKS ABOUT 


Her Most Famous Son 


By Elmer T. Peterson 


| HAD no girls, and we had a lot of work 
to do, so of course the boys had to help.” 

This simple statement by Mrs. David 
Eisenhower, mother of America’s astute, 
hard-fighting general, touches on much 
more than appears on the surface. It ties the 
epic of the war in Africa into humble begin- 
nings in a plain square house (pictured on 
this page) in a Kansas country town. And 
the whole story is typically and richly 
American. 

The slight, energetic woman, mother of 
six fine sons, still takes care of her foods and 
flower garden at the fringe of Abilene, 
Kansas, where I have just visited her. Past 
80, she still does housework for sheer love of 
homemaking, tho she is comfortably pro- 
vided for. 

“Dwight worked hard in the garden, and 
he cooked many meals,” said his mother. 
“The other boys did, too. They took turns.” 

It was natural that she should think and 
speak especially of Dwight at this time, and 
she smiled with loving and sometimes quiz- 
zical reminiscence as she told how he some- 
times bossed two younger brothers in the 
kitchen on Sundays, when the parents start- 
ed for church. “He was the commanding 
officer then,”’ she said. 


“You can imagine what an enormous 
amount of food six boys would eat. They 
especially like fried mush with sirup—brown 
sugar, corn sirup or maple or other kind—or 
with puddin. That was Dwight’s favorite, 
and it made a little meat go a long way.” 

Pudding with fried mush! That was out of 
the ordinary, I put in. 

**This was puddin—not pudding,” she ex- 
plained. “But first about the fried mush.. . 

“It was cooked in this big iron kettle, us- 
ing yellow corn meal, salted to taste, stirring 
the meal into boiling water, and cooking it 
three hours. We let it cool, sliced it, then 
fried it slowly.” She smiled. ‘‘Next we 
poured puddin over it.” 


Here is how Dwight Eisenhower’s favorite 
dish is made, according to his mother: 
“Use odd bits of pork, ham hocks, and 
such. Boil, together with bones, if any, for 
three hours. Let cool, then grind very fine, 
two grindings. Salt and pepper to taste. 
Brown in a pan that is covered to prevent 
spattering. Drain grease. Add water to make 
meat sauce, consistency of thick gravy. Heat 
again and work into smooth consistency. 
Spread on slices of fried mush, or on bread. 
After each use, cover or seal what remains 





with grease, to keep fresh indefinitely.” 
Puddin derives from a Pennsylvania- 


Dutch tradition by way of the General’s . 
father, David, whose ancestors lived in . 
Dauphin County, Pennsylvania. te 

“Dwight could cook anything—roast, w 
stew, pancakes, vegetables—and we felt per- cl 
fectly safe leaving him alone to get dinner,” o 
said Mother Eisenhower. ‘‘He could even t\ 
make apple pie and other kinds of dessert, | 
and you know that isn t easy. Pies were his . 
favorite.” ly 

Sunday was the great day for making : 
pies, it seems. Usually about three boys u 
worked at a time, and there’s a legend that eI 


won’t down which tells of kneading pie 
dough into a ball and tossing it around the 
room from one base to another—aw, shucks, 
just a time or two, and anyhow of course the 
hands were all washed clean. 

They were all great baseball and football 
players and couldn’t stop practicing even 
while washing dishes. Dwight, washing, 
would throw the dishes to Ed, on first, who’d | 
dry them. Then Ed would throw them to 
Art or Milton, on home base, and he would | 
put them away. No breakage. | 


THE boys’ father, who died about a year | 
ago, was for a time engineer for an Abilene 
creamery. Later he was manager of the local 
gas company. Pay for such work was hardly 
enough to support well a family of eight, if 
everything must be bought. So they pur- 
chased a roomy house in the outskirts, 
Mother Eisenhower explained, where there 
was a block of ground, and as the “stair- 
steps” brothers grew up, they were set to 
work, building up a self-sufficient, co-opera- 
tive adventure in family living. There was 
an orchard with every kind of fruit that 
grows in Dickinson county. They raised po- 
tatoes, sweet corn, cabbage, peas, beans, 
tomatoes, berries—practically everything 
you could name. They even raised celery, 
which was blanched by placing boards on 
both sides, packing the boards with soil. 


Path of Rommel’s retreat is traced by Mrs. Eisen- » 
hower for family friend Charles Moreau Harger, 
editor of the Abilene Reflector. Standing is the 
author, Elmer T. Peterson, associate editor of the 
Daily Oklahoman and Times, Oklahoma City, 
and the former editor of Better Homes & Gardens 
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Thus the Eisenhowers learned, as we all 
are learning now, the need for home foods 
gardening and foods conservation. 

The garden was about 100 by 150 feet, in- 
tensively irrigated and cultivated. There 
was an alfalfa patch, for the home project in- 
cluded practically every kind of animal 
grown on a farm. There were Belgian hares, 
two cows, a team of horses, some pigs, and 
plenty of chickens. Each boy was assigned 
certain chores, but they were changed near- 
ly every week, to avoid boredom. 

The boys took turns by weeks in getting 
up at 4:30 in the morning to build the kitch- 
en fire and put on the mush, then drive Dad 
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to work. They took turns selling and de- 
livering eggs, chickens, vegetables, and fruit, 
and the money was turned over to Mother. 
As they grew older, they got jobs on neigh- 
boring farms or ranches, or in the creamery, 
where three of them did summer work. 
They always had a chance to play, at home 
or across the street in the school yard; and by 
taking in three or four neighbor boys, they 
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could get up a good baseball or football game 


In a large family of boys, you get a por- 
trait of one by looking not only at him but 
out of the corner of vour eye—at all of them 
“Ike” Eisenhower didn’t just happen. He 
was built. 

“When all the boys were at home, each 
was given a chore that would take him from 
early morning until 1 or 2 | Zurn to page 85 


Photographs: Hahn-Millard 
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Newest way to dry food outdoors is in a stack of 
24x12x3-inch trays like these. Tray bottoms are 
sereen wire, or thin wood slats 4 inch apart and .. . 









































. covered with cheesecloth. Spread on sulphured 
fruit or blanched vegetables, and stack trays. Tape 
wrapping paper over top tray to exclude . . 


ene, 
pels. 35 


. dust. Set fan to force air thru, block insects. 
Stir food often enough to insure even drying. If 
sun is intense, put the drier in partial shade 
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Oven door drier by Richard H. Behrens, Berkeley, 
California; it’s easy to make, uses little fuel. 
Trays are 2 inches deep, size of oven door. Inset 
photo at left shows method of holding trays in 
line, and shelf at rear which rests on top of oven 












Nine 100-watt light bulbs mounted on -inch- 
mesh hardware cloth heat this drier, cost about 4 
cents an hour to run. Make drier of 4%-inch insula- 
tion board or 4-inch plywood on 1x4 frame—4 
feet high, 18x18 inches inside, trays 5 inches apart 


Home fruit- and vegetable-drying is simple. It’s 


sensible. It’s patriotic. Here’s the late news about it 


Reported by Lou Richardson 


a great-grandmother knew what 
she was about when she tacked an old sheet 
on the woodshed roof and over it spread 
layers of sweet corn to dry. She knew how 
good that dried corn would taste, come 
winter and a scarcity of vegetables. 

But she didn’t know that in 1943 her 
great-grandson might be living largely on 
dehydrated foods while on the march for 
Uncle Sam; that her great-granddaughter 
would be reducing onions and carrots and 
parsley and spinach and other vegetables to 
shriveled shavings for future eating. 

In wartime every bit of surplus food must 
be saved and utilized, and drying is one 
good way to do it. You can go great-grand- 
ma one better, for you can dehydrate a 
number of different vegetables and fruits, 
and do it in a way that preserves many of 
their vitamins and minerals, and much of 
the goodness that used to be lost. 


Big idea. Basic idea in drying is to remove 
enough moisture to prevent spoilage, and 
still preserve as much food value as possible. 

This moisture must be removed evenly. 
If dried too slowly or in too thick layers or at 
too low temperature, food will mold and/or 
sour. If dried at too high temperature, it will 
scorch. There must be just the right degree 
of heat, evenly applied, and there must be 
free circulation of air at all times. But in 
spite of these musts, home drying is not 
difficult. In fact, it’s fun. 





Different ways. You can rely on good 
old Mother Nature, or you can use artificial 
heat. Which you do will depend upon the 
weather and how much you intend to dry. 

If you can be sure of dry, sunny days, high 
temperature, and low humidity at the right 
time, you can sensibly plan to dry your fruits 
and some of your vegetables in the open air. 
Newest way to do this is shown in the photo- 
graphs at left. Such a drier is especially good 
in hot, dry sections. In places where summer 
showers are frequent and where humidity 
runs high, it’s better to rely on artificial heat. 


Oven drying. If you have only a few 
things to dry at a time, you can do it in the 
oven of the kitchen range with heat turned 
very, very low and the oven door left open. 

Oven drying must, however, be carefully 
watched, or the product will scorch. 

Since most things are dried most success- 
fully at 140°F., the oven should be kept at 
that temperature (less for onions—see page 
88). This means placing a thermometer in 
the hottest part of the oven and keeping an 
eye on it to see that the temperature does 
not shoot up. (A candy thermometer works 
fine; so does a dairy thermometer costing 
around 50 cents. Either of these registers in 
the range of temperatures you need.) Don’t 
depend on your oven regulator here! It 
can’t be expected to keep the temperature 
low when the oven door must be left open. 
If temperature rises above 140°, turn off 
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heat for a few minutes, and slide the trays 
part way out. 


Simple bex drier. If you plan to dry 
more than a little, it’s smart—and easy—to 
build a drier. Simplest type is a screen-bot- 
tomed box made of plywood (or scrap lum- 
ber free from pitch) fitted with trays and 
heated from below. Some stand on long legs 
over kerosene heaters. Another kind, pic- 
tured, is heated by electric bulbs, or, if you 
can still. buy them, by those more efficient 
little electric coils which screw into the light 
sockets. Related to these is the neat oven- 
door drier pictured at left. 


Drier construction. [In constructing a 
box drier, make sure that there is some open- 
ing in or near the top to allow circulation 
of air. If it’s used over a kerosene heater 
or gas burner or electric unit or floor fur- 
nace, provide a metal heat spreader or baffle 
plate in the bottom to distribute heat evenly. 

Keep lower tray 8 to 10 inches above the 
source of heat, and build trays so that they 
can be easily removed and shifted. Allow 2 
to 5 inches between trays. 

If drier is to be used over or near a flame, 
make it firesafe. In a box drier, too, you will 
need a thermometer. Keep it on the bottom 
tray, and see that the temperature stays 
around 140°F. for most things. 


a\tinn? 


You know about salting cabbage to 
make kraut, but did you know you can 
salt beans, corn, turnips, peppers, and 


others too? Lou Richardson tells how 


|, way to keep part of that 
victory garden until next winter is to salt it 
down. 

It’s true that salting takes away many 
vitamins and minerals—more than are lost 
by canning or dehydrating or freezing—but 
it has advantages too. Salted vegetables are 
preserved with almost no equipment, and 
they do provide a different flavor for 
winter meals. 

Generally speaking, the juicy vegetables 
such as cabbage and corn are done with dry 
salt; dry vegetables, such as green beans, 
green peppers, cauliflower, and cucumbers, 
are better preserved by being covered with 
brine. When you use a small proportion of 
salt with a vegetable high in sugar, like 
cabbage, you get kraut. 
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Tray construction. Whether you dry 
foods in the open air, in the oven, or in a 
drier, you'll need well-constructed trays 
with bottoms of small-mesh wire screening 
—l%-inch hardware cloth scrubbed in a 
strong vinegar solution before using (to 
eliminate staining of fruit) is good. Or you 
can make tray bottoms of wooden slats laid 
about % inch apart and covered with 
cheesecloth. These trays will, of course, 
have to fit the dehydrator or oven in which 
they are to be used. If they are for open air 
drying, they should be of a size convenient 
to handle and store. 

Trays with slat bottoms are good because 
they can be made of wood from packing 
boxes, and they can be used for sulphuring 
fruit, whereas wire-covered trays cannot. 
Wooden trays are better than screen for 
drying fruits. 


Ready to start. Best vegetables to dry at 
home are corn, green peas, green beans, 
spinach, broccoli, onions, carrots, and 
celery. Vegetables high in Vitamin A are 
usually a good bet, because this vitamin is 
not lost to any great extent in drying. (It 
does, however, gradually decrease during 
storage afterward.) Most of the B vitamins 
are retained, but siboflavin (Vitamin B, or 
G) is lost when drying is done in direct sun- 
light. Vitamin C is pretty much destroyed 





All you need for making sauerkraut are a stone 
jar or clean wooden keg, potato masher, cabbage, 
salt, cloth to cover it, old dinner plate, rock 


Te make kraut. Sauerkraut is_ usually 
made in late fall; if made during warm 
weather, it is likely to ferment at too high a 
temperature. You start, say, with 20 pounds 
of cabbage—a good amount to do up at one 
time. For it you will need 4 pound salt. 
Heads should be firm and sound. Remove 
outer layers, wash, quarter, remove core, 
and slice fine. 

Put a layer of shredded cabbage 3 or 4 
inches thick into the stone jar, sprinkle with 
salt, mix, and then pound lightly with a 
wooden potato masher (or piece of oak fire- 
wood with the bark off) to pack firmly, 
drive out air, and start the juice. Repeat un- 
til all the cabbage and salt are used, tamp- 
ing down each layer. Now cover with a 
clean white cloth, put on a [ Turn to next page 





mmer next winter... 


in home drying, which accounts for the fact 
that high C cabbage is omitted from the list 
on page 88. Best fruits to dry at home are 
apples, peaches, apricots, prunes, and pears. 

Everything should be in the crisp of con- 
dition. Vegetables should be mature, but 
tender, sweet, and unwilted; fruits well- 
ripened but firm. Vegetables should be 
blanched before drying; fruits suiphured. 

Don’t try to take care of too much at a 
time or too many different products at a 
time. Gather vegetables in the cool of the 
morning, wash, and cut immediately into 
pieces, ready for blanching. Most things are 
finely diced or sliced before blanching. Corn, 
of course, is blanched on the cob, then cut off. 


How to blanch, Blanching simply means 
partial precooking long enough to destroy 
the enzymes that would cause undesirable 
changes in flavor, color, and odor, and loss 
of vitamins. It’s one of the big things in dry- 
ing vegetables. 

Best way to blanch is by steaming. For 
this steaming you can use a steamer or a 
colander placed on a rack in a covered ket- 
tle. Have about an inch of water boiling 
briskly in the kettle. Have a layer of diced or 
sliced vegetables about 2 inches deep in the 
colander. Cover, and steam the number of 
minutes specified (specific times are given 
later in this article). Test | Turn to page 86 


Photographs: Stanley 





To salt corn for winter, husk, boil in water for 


10 minutes, cut from cob, mix one cup of salt to 
each quart of corn, and cover in crock like kraut 








When adding salt to beans, peppers, and cauli- 
flower (see text), place it on top of the plate 
under the rock, so it'll dissolve slowly, not sink 
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Fresh spading is not really necessary. Use a hoe, 
a pronged cultivator, or potato hook to loosen 
the soil of the rows you have just emptied 


Firm soil over covered seeds with blade of hoe. 
After planting sweet corn in dry soil, put on your 
broadest shoes: walk heel-to-toe down rows 








And it’s time to plant second crops 


No 


plate bottom up—on the kraut, not on the 
table—and weight it down with a clean, 
heavy rock or brick, to keep the cabbage 
covered with the brine that forms as the salt 
draws the juice from the cabbage. Keep 
in a warm place, 75° to 85°F. Look it over 
every day, remove scum with a spoon, and 
rinse cloth frequently in clear water. When 
bubbles cease to rise, fermentation is finished 
10 to 20 days. In other words, when it 
looks and tastes like kraut, it is kraut. It’s 
ready then to be moved to a cool cellar. 
Kraut can be left in the crock or keg all 
winter, if care is taken to remove the scum 
from time to time, or it can be canned any 
time from one to three months after fermen- 
tation is completed. Just drain off the juice, 
and put it on to heat while you pack the cold 
kraut into sterilized jars, filling jars to within 
1% inch of top; then pour in the boiling juice 
to fill. Seal, and store in cool, dark place. 


Other krauts. Chinese Cabbage makes de- 
licious kraut. The procedure is the same as 
for ordinary cabbage kraut. 

Turnip kraut can be made of any firm, 
tender turnips—white or yellow—unpared. 
In the Orient the turnips are sliced very 
thin, but most of us shred or grind them, 
then mix with 14 cup of salt for each 10 
pounds of vegetable. Pack in stone jars or 
crocks, press down but don’t tamp, and 
sprinkle the top liberally with salt. Cover 
with plate or cover weighted down as for 
cabbage kraut. Within 24 hours enough 
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juice should have been extracted to cover 
the top. During fermentation, which re- 
quires 15 to 20 days, keep turnips at a tem- 
perature of 70° to 75°F. When fermentation 
is complete, store in cool place in original 
container, or pack in glass jars and sre. 
Keep turnips submerged in the brine to 
prevent discoloring or drying out. 


Salted corn. Not everyone has equipment 
this year for canning or freezing sweet corn. 
And not everyone likes it dried. Salted corn 
may be your answer. Select corn just right 
for table use. Husk, remove silks, and cook 
the ears in boiling water for 10 minutes. Cut 
from cob. Measure and allow 1 cup salt to 
each quart corn. Mix the two thoroly, then 
pack in crock, cover with clean cloth and 
plate, and weight down. 

If enough brine does not form to cover the 
corn, add more brine, made by dissolving 
34 cup salt in 1 cup boiling water; cool be- 
fore adding. Store in a cool place. There is no 
fermentation as in cabbage. Next winter, 
come one of those days when you’re won- 
dering what to have for dinner, try your 
salted corn. You'll need to soak it thoroly in 
cold water for three or four hours, changing 
water frequently. It’s been cooked jonce, so it 
will need only heating with the seasonings. 


Green beans and others. Vegetables 
such as green beans, peppers, cucumbers, 
and cauliflower that do not contain enough 
juice to form their own brine can be pre- 
served by being covered with brine. 

Wash, dry, and weigh the vegetables. Cut 
green beans into inch lengths; separate 
cauliflower into flowerets; leave cucumbers 
and peppers whole. Pack the prepared 
vegetables loosely into stone jar, leaving 
space for brine to cover them. Estimate the 
amount of brine you’ll need to fill. 





Sow in furrows, but make these furrows twice the depth 
to which you expect to cover the seeds. Keep the gar- 
den otherwise level, to take advantage of all the moisture 


Cover rows of smaller seeds, till they germinate, with 
long, thin boards (like house siding), or newspapers 
folded lengthwise and held down along edges with soil 















To make the brine, use 314 cups of salt to 
6 quarts of water (“common” or “coarse” 
salt or dairy salt is better here than fine 
table salt). Pour brine over vegetables, and 
cover jar with plate weighted down as you 
did for kraut. Next day add 1 pound salt for 
every 10 pounds of vegetables used. (This is 
to bring the brine up to its original strength.) 
At the end of the week, add 14 pound salt, 
and repeat the process every week until five 
weeks have been marked off on the calen- 
dar. Now your vegetables should be cured. 

One thing to remember when adding salt 
is to place it on the top of the plate so that it 
will dissolve slowly without sinking to the 
bottom. Salt should not touch the vegetables. 
Skim off the scum as it forms. 


To de-salt. To freshen cucumbers for pickle 
making, rinse 5 or 6 times in cold water; 
cover with cold water, and let stand for 24 
hours; then firm them this way: Add 1 tea- 
spoon alum to 3 quarts water in large enamel 
kettle. Add pickles and bring to boil. Re- 
move from alum water, and wash in three or 
four rinsings of cold water. Put back into 
emptied stone jar, and cover with half vine- 
gar and half water (about 11% quarts each). 
Let stand 5 days; then remove from vinegar 
solution and pack into hot, sterilized glass 
jars. Make your favorite pickling combina- 
tion of vinegar, sugar, and spices; heat it to 
boiling, and pour over pickles. Seal. 

To freshen other vegetables cured in 
brine, place them in a big kettle, cover with 
cold water, and heat slowly to lukewarm, 
stirring frequently. Pour off water, and re- 
peat process several times until vegetables 
are only slightly salty. Or, soak several 
hours in several waters, until they taste just 
right; then cook. The beans and cauliflower 
are seasoned and served as usual; green 
peppers are often stuffed and baked. 


plant 10" 


1 YOU’RE a good provider, there’s still 
time to plant carrots, beets, cabbage, tur- 
nips, rutabagas, Chinese Cabbage, squash, 
and pumpkins and get them to the right 
size for successful storage in your own base- 
ment. French Endive and winter radishes, 
too. They’re not essential but full of tangy 
bite and a welcome addition to winter salads. 

There’s time to grow more bush snap 
beans and vitamin-packed broccoli for 
quick freezing and locker storage. Even thru 
the northern half of the country, pepper and 
tomato plants set now will give plenty to use 
fresh up until Thanksgiving—besides all the 
tomatoes you store away in jars and the ap- 
petizing juice you bottle. You’ll get colorful 
strings of dried chili peppers and long red 
cayennes and Hungarians to make cooking 
an exciting and different business next winter. 
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Do your transplanting in the evening, when possible, 
and leave on the roots all soil that will cling. Set to- 
matoes deeper, cabbage and peppers at former level 


Follow These # With These + 
Peas Sweet Corn 
Early Beets Cabbage 
Spinach Squash 
Turnip Greens Peppers or 
Tomatoes (plants) 
Carrots 
Lettuce Rutabagas 


Mustard Greens Beets 


Bush Snap Beans Carrots 
Sweet Com Turnips 
Garden Cress Eggplant 





Qrorage 


The food you grow won’t use 


up the precious ration points 


By Fleeta Brownell Woodroffe 


Sweet corn can be planted at intervals up 
to the first week in July. (Grow it in blocks, 
three or four adjoining short rows rather 
than one or two long ones.) Put it in as fast 
as spring crops are used and their rows 
emptied. Sweet corn for drying doesn’t 
need to mature before frost. It has only to 
reach that delicious “‘milk’’ stage before you 
pick it, blanch it, and cut and spread it out 
to dry. 

So you see opportunity isn’t knocking 
lightly—it’s banging against your garden 
gates! 


You count back. The first move toward 
storing vegetables successfully is to plant 
them so they’ll reach full size and flavor just 
when they’re put into storage. This applies 
especially to the root crops. 
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Hold transplant at proper level while you fill hole 
with soil. Then settle with a cup to a pint of water. 
Draw dry soil around neck of plant, and level off 


Use early maturing hybrids of Golden Bantam type. Corn can be dried, salted, frozen, or canned 


Set stocky plants(see above). Marion Market and Wisconsin All-Seasons are good winter keepers 
Des Moines, Greengold, Buttercup, and Delicata, good keepers till February} small-family size 
Both can be pulled, hung in cool room to provide fresh fruits for 4 to 5 weeks 

Chinese Cabbage Slim Petasi does well in home gardens. Sow where it's to grow; thin to 15 inches apart 
Thin to 6 inches. Will stand some frost. Yellow-fleshed Long Island is high in Vitamins B and C 
Detroit Red improved is best for storage. Thin to 3 inches when tops reach 6 or 8 inches 
Chantenay and Danvers are two of best for storage. Make fine seedbed; stony soil distorts roots 
Plant Purple Top White Globe; cover scarcely an inch deep, and thin to 3 for each foot of row 


Set plants 20 inches apart. Side-dress with plant food when fruits set. Hoe shallowly 


To get these planting dates, you count 
back from the average date of the earliest 
killing frost in your community the number 
of days it takes from the time the seeds are 
covered for each crop to reach maturity. 


Carrots and beets. Allow approximately 90 
days for these. So if your first killing frost 
can be expected to crisp things about Octo- 
ber 1, let’s say, sow your carrots and beets 
not later than June 25. And June 20 will be 
still better because, quite probably, they’ll 
not have ideal growing weather all summer. 
Choose medium-short, early maturing va- 
rieties. A 50-foot row of either will give you 
about a bushel to store. 

Rutabagas and turnips. Where you’ve an 
October 1 deadline, get your rutabagas in 
soon after June 1, while turnips can wait for 
some row that’s emptied around the Fourth 
of July. 

Squash and pumpkins. These should be 
planted right away so they’ll have time to 
mature more fruits. Both must be thoroly 
ripe to store well. Sow 4 to 6 seeds in 6-inch 
circles with a 1-inch covering of soil, and 
space “‘hills’”’ 6 feet apart. 

Bush snap beans. Allow these 60 to 70 days. 
Drop them 3 inches apart in rows 2 feet 
apart, and cover 1!% inches deep. Tender- 
green, Tenderpod, Streamliner, Plentiful, 
and Bountiful are among the best of the 
greens. Golden Age, Golden Bountiful, 
Brittle Wax Stringless, and Gold Standard 
are as fine as yellow wax beans can be. 





for basement storage next winter, too 



















Tomatoes and peppers. The plants will have 
time to ripen more fruits if set right away. 
Allow 30 inches between pepper plants and 
staked tomatoes, 36 between unstaked to- 
matoes. 

Cabbage. Sow seed now and you’ll have 
plants ready for spacing in regular rows by 
late July, and big heads for storage before 
freezing weather. Rotation is a must with 
the cabbage family, so choose rows which 
haven’t earlier held any of its relatives— 
broccoli, cauliflower, Brussels Sprouts, or 
collards. 

Chinese or Celery Cabbage. Sow right in the 
rows from the middle to late July, and cover 
the seeds with \% inch of soil. Then thin 
when plants are 3 to 4 inches tall to give each 
one 15 inches of room. Be sure Chinese 
Cabbage doesn’t suffer for water; rapid, 
even growth is the secret of those succulent 
heads. 


Mauleh and feed. Mulch your tomatoes, 
also your pole beans when they get their 
second pairs of true leaves. Use 3 inches of 
grass clippings, bean straw, or strawy ma- 
nure, or 2 inches of peatmoss of “‘litter”’ size. 
If the season turns out dry and you can’t 
irrigate, use these same mulches between 
rows of Chinese Cabbage, peppers, and egg- 
plants. And to put extra size and finish on 
your crops, feed (1 quart of a balanced com- 
mercial plant food to each 16 to 20 feet of 
row) and water well before applying 
mulches. 
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Shade for 3 days with newspaper tents or shingles. 
Summer hoeing (below) should be shallow. Cut to 
an inch or less, just deep enough to keep topsoil loose 
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Yo Nice Terrace Goes Bare 


A TERRACE is your piece of the wide-open spaces 
furnished with all the comforts of home. In spring it brings 
you the pleasantly warming sun, in summer the relaxing 
drowsiness of the shade and a chance at every cooling breeze 
that stirs. It brings the blue, blue sky above, and at night 
the stars and quiet talk, and peace. It doesn’t take a drop 
of gas to get there. When suppertime comes, you’re not 
30 feet from that favorite salad in the refrigerator, not 30 
feet from the lemons and ice cubes and clean, cool water. 

But no nice terrace goes bare; if it does, it’s no nice 
terrace; it’s flat and colorless. Examine these pictures for 
ways to make your terrace more colorful, more fetching. 
Each, note, has a suggestion of inclosure—low hedge, 
fence, potted plants, a change of grade level. Each that 
adjoins the house uses vines to tie the grounds, house, the 
works into one. Each slopes at least 14 inch to every foot 
for drainage. But beyond that the rules are unimportant. 
The important thing: plant your terrace. 
























@ For livability, your terrace needs potted plants and 
vines the way a man needs hair; either is bald without. 
Soften blank house walls, as here, with pots hung in 
brackets or a vine growing out of a planting well—a 
hole purposely left in the floor next to the house 







Max Tatch 
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Bring your garden close to the 
terrace, and you get more pleas- 
ure from it with less upkeep. 
And that’s smart. Small beds 
close by, meticulously groomed 


You need at least the suggestion 
of a tree over you, or you'll feel 
too exposed. It’s psychological: 
you need something around and 
over you. In a well-drained spot, 





and kept constantly in color by _ if you don’t mind slightly rough 
inserting plants in bloom, count _ effects which are mellow to look 
for more than large beds viewed | at but sometimes won't let your 
at a distance and so large they _ chair sit levei, lay your terrace in 
can’t be kept at their perky best —_a 4-inch bed of sand, no concrete 


If you can put your terrace just off the living-room and kitchen, it’s 
especially handy for summer meals and lounging. But a hideaway 
under the trees, with perhaps a rich view or fireplace for picnics, has 
its points too. Any flat stone makes a good terrace. Lay it on 3 to 8 
inches of cinders or gravel for drainage and to keep stones from 
settling. Make joints so narrow they can’t catch ladies aeels, or so 
wide they can be filled with soil and moss, which mellow the terrace 
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Merge 


Red brick blends with any planting. Here at the William Jenneys’, 
in Los Angeles, the outer course is mortared, the others jointed 
with soil so that moss and other bits of life get a start. Oiled pine- 
in-the-rough furniture stands any weather, needs no pampering 


Lay your terrace inside a brick wall, set the wall afire with shrubs 
and flowers, and you have the perfect outdoor-room formula—the 
color and perfume of continuing bouquets, the feeling of shelter and 
privacy. On a hillside terrace, use the wall on topside only, more below 


If you build your terrace any higher than this off the ground, sur- 
round it with a hedge to prevent that uneasy fear of stepping off. 
Grow vines in tubs, and send them up to the eaves, as here, to tie 
the house and terrace and grounds into one colorful unit. A few pot- 
ted plants around the terrace rim would add even more lively color 
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oF With a Cozy, Lived-in Look 


By Helen Weigel Brown 
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Here’s a room to live in and love! Right down to the Dutch wooden 
shoes sitting so cozily on the hearth, it’s fresh, simple, charming. That 
calico print of today on the comfortable wing chairs is as old as your 
grandmother, in its quaint floral pattern. And watch how it teams up 
with the blue braided rug and the jaunty red touches all about the 
room. Every upholstered piece in this all-cotton room is slip-covered, 
and everything, from walls to curtains and rug, is blessedly washable 


@ A dream came true when these saucy red stripes moved into the red- 
rose-sprigged bedroom Mrs. Miles had planned so long before. Crisp 
organdy curtains ripple with red edging, and an antique walnut wash- 
stand and dresser, out of sight, complete its old-fashioned air. Two 
pairs of interesting prints decorate the wall above the head of the bed 
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The dining-room sings a bright red-and-green-plaid-gingham theme song. The un- 
painted chairs were lacquered black, have brilliant red cotton seat pads. Organdy 
curtains are bound in red, and the wallpaper and cotton braid rug cheerfully 
echo the red, white, and green. Electricity joined up with that old oil lamp, 
and the Mileses had a lighting fixture with just the quaint charm the room needed 


You’re in the kitchen now—and here’s one of its little corners that’s one of the » 
gayest spots in the whole house. Here’s a jolly invitation to breakfast or lunch- 
eon, windows looking out onto porch and garden, cheery red gingham valance and 
peasant-y wallpaper in red, greens, blues, and white always holding your interest 


= luck if priorities have frozen 
your dream home for the duration. But 
don’t let that stump you. Borrow an inspira- 
tion from young Mr. and Mrs. Richard 
Miles, of Bel Air, California. They simply 
put the cart before the horse and collected 
their furnishings while they waited in an 
apartment for their home to come true! 
That was back in 1940 B. P. (before pri- 
orities), but the setup was so much the same 
as yours may be that we’re certain you'll 
get a pile of fun and help out of their story. 
Explains Mrs. Miles: “‘We couldn’t see 
ourselves living in an impersonal apartment 
furnished with someone else’s furniture— 
and we couldn’t see our way clear to build- 
ing for the present. We didn’t even know 
what sort of house we really wanted, except 
that it would be informal, full up with color, 
and, we hoped, of no definable period. 


ce 

So WE took a flyer, rented an utterly 
nude apartment, and went shopping for 
home-of-our-own furnishings. Then we set- 
tled back cheerfully to look forward to that 
home that wasn’t to materialize for another 
year and a half, just before priorities set in 
in earnest.” 

That took smart planning, but the Mileses 
cleared the hurdles, and so can you. 

“First of all,’ remembers Mrs. Miles, ““we 
determined not to get stuck with floor-cover- 
ings all out of proportion to our new home’s 
rooms. So for the apartment we bought no 
room-sized rugs. Just a nice big, oval braid- 
ed rug for the living-room, one that could go 
into any room later, and smaller braided 
scatter rugs for other traveled spots. 

**Then we figured that, since we knew our 
house wouldn’t be Modern, but definitely 
would be informal, safe bets were a pair of 
wing chairs and a simple Lawson sofa and 
easy chair as our main living-room seating 
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pieces, with a couple of old-time rockers for a 
quaint touch in tune with the cotton rug. 

“Our apartment dining-room wasn’t 
nearly big enough for the table, six chairs, 
and a Welch cupboard we'd set our hearts 
on, so we compromised on a pine drop-leaf 
table that could telescope into a small space, 
and four small side chairs which we lac- 
quered black, with Hitchcock-type decora- 
tions. These informal little chairs now hit it 
off perfectly with the pair of plaid-covered 
wing guest chairs and the pine Welch cup- 
board we added on moving to our new 
house.” 


Way in the back of her head Mrs. Miles 
had a fond vision of a little bedroom with 
red, red roses all over the walls. But apart- 
ment-house bedrooms seldom come done up 
in red roses. Undaunted, Mrs. Miles deco- 
rated her bedroom with those red roses al- 
ways in mind, making the spread in the red 
and white stripes that just belong against 
red roses, and keeping rug and all accessories 
crisp white. She finally did get her red roses, 
as the color picture at left shows, and every- 
thing—even the picture frames with their 
red velvet bows—seems to have been born 
right in that room! 





Because she wanted chairs and sofa to 
look just like new when the big day came, 
Mrs. Miles turned thumbs down‘on uphol- 
stery—had them slip-covered in inexpensive 
cotton, replaceable without a jolt to the 
budget when the new home gave the come- 
ahead. On went fresh slip-covers in more 
gay cottons which still come up shining 
after each tubbing. 

Furnish a home that’s not built yet? Of 
course you can! And we’ll wager you'll get 
as big a bang out of doing it as have the 
Mileses of Bel Air. 
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Photographs: Merge; Consulting Decorator, Amy Ames 


An old washstand, bowl, and pitcher make 
this short living-room corner feel impor- 
tant and seem quite at home against the 
old-fashioned farm scene wallpaper. That 
little pine armchair isn’t old, but its design 
is: and it’s grown still quainter with the 
addition of seat and head pillows of red 
plaid gingham matching the clever ties that 
make hourglasses of the Dutch door curtains 


Don’t try to save pennies when it comes to buying paint for your outdoor or 
porch wood furniture. Only the best outdoor enamel will withstand the force 


of summer storms and the action of the hot sun. For a clear, natural finish 
that comes on wicker, reed, or rattan pieces, use good floor or furniture polish 


i\ 
at Wi 


Good news for your shabby umbrella and canvas chairs. There’s a paint pre- 
pared to cover everything made of or using canvas, including your awnings. 
It’s easy to apply, and comes in 10 colors. You can even use it on fiber rugs 

» ° Ce 


TO KEEP IT 


Sparkle up those paint-hungry back-yard 
terrace and porch pieces for good looks, long 


life—and the bang you’ll get out of doing it 


By Lonore Kent Kiefer 


= to brush shining new color coats on your fresh-air 
furniture this summer? Good! You’ve three sound reasons for it. 

‘Paint it to keep it” has always been a mighty good motto. It’s 
getting more so by the day, now that everything we own must be 
made to last the limit. 

Then paint for the beauty of it. Those yard and porch chairs 
and tables will pay back your pennies in lift and sparkle right up 
to frost time. 

And paint for the lift it will bring to your soul! There’s nothing 
like working with your hands to hike your spirits, and there’s no 
reason either why Dad and Son should cop all the fun. This year 
you pick the colors and earmark at least one chair or table as your 
own special spirit booster. 

Whoa up there! You’ve a job to do before you pry the lid off 
that paint can. Just what it is depends on the type and condition 
of your furniture. 


Repainting wood pieces? Old paint faded? Thin spots show- 
ing the wood beneath? Clean all surfaces thoroly with soap and 
water to which a little ammonia has been added. Rinse carefully; 
then let dry completely. 

Now with your enamel undercoat touch up places where the 
wood shows thru. Let dry, sandpaper the spots if they’re glossy, 
and then brush off all dust. 

You’re ready for the handsome new coat of exterior enamel. 
Changing color? It may take two coats to cover. 

If the old coat is chipped or is flaking off, remove all loose par- 
ticles with sandpaper, steel wool, or a wire brush. Cover bare 
areas with undercoat; then finish with the all-over enamel coating. 
The old coat may be in such a sorry state that you’ll have to resort 
to paint and varnish remover. Then get rid of all traces of the 
remover by washing surfaces with turpentine or mineral spirits, 
prime the wood with undercoat, and wind up with enamel. 


Painting unfinished wood? Your first round will be a filler if 
your wood is oak—something to cork up the pores of the wood so 
finishing coats won’t sink in unevenly and leave splotches. This is 
especially important for open-grain woods. Ask your paint dealer 
about the right kind of filler to use, and about thinning and 
applying it. 

Let the filler dry thoroly; then apply enamel undercoat as a 
base for your final coats of outdoor enamel. For woods (such as 
birch) that do not need filler, sand the bare wood lightly if it’s 
a bit rough; then apply your enamel undercoat. Let dry (24 hours 
or more), and follow with your last coat. 


Painting metal furniture? Dont cover up a speck of rust 
with new paint. Remove every trace of it with fine steel wool, or 
a file if it is badly pitted, or it will go merrily on eating up your 
furniture even tho for a while it’s doing it under cover of the 
finish coat. Like uncoated wood, these spots of [| Turn to page 82 
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Dine on the porch navy-style. This idea is borrowed from the Navy, 
where, crew space being at a premium, the crew frequently eats and sleeps 
in the same quarters. In the morning hammocks are lashed out of the way, 
and the tables (drawn up against the ceiling during the night) are lowered to 
receive the breakfast bacon and eggs. Such a table for your outdoor dining 
can be made with a piece of hardboard or plywood to fit the size of your porch, 
using strips of 34-by-6-inch boards across ends for stiffening underneath. 

Put in eyebolts at the corners, and run wires from them thru clothesline 
pulleys screwed into the ceiling and down the side wall to a cleat, as indicated 
in sketch. Short, detachable wires from eyebolts underneath are then hooked 
into eyes screwed to the floor (flush type to avoid stumbling over them when 
not in use). This will keep the table from swinging. Build a folding shelf just 
outside the window sill to act as a buffet serving table. When dinner is over, 
the table is drawn up to the ceiling; the porch again is a pleasant lounge 








¢ Portable screen porch. Recalling the times you’ve been driven in- 


doors from a pleasant siesta in a lawn chair by the dive-bombing attack of 
mosquitoes, you’ll appreciate this simple frame for a mosquito net. 

In the bottom and across the top of two sturdy tubs for shrubs, set hori- 
zontal braces drilled at the center to receive a vertical shaft. Build ““T”’ frames 
with side braces of strong bamboo lashed together as shown in sketch, mount 
them in the tubs thru the holes, and fill the tubs with earth. 

Carry the two tubs to desired location, and join them with two or three 
horizontal bamboo rafters; cover this frame with a mosquito net large 
enough to drape on the lawn. Fast-growing vines planted in the tubs 
will enhance the appearance of the frames and of your portable porch 


Live Outdoors 


Maybe you can’t travel, but 
y y 


your porch and garden a 


By Walter F. Buehr 


, not jumping in the car this 
summer and whisking self and family off 
to the Gaspé or Mexico, D.F. You’re. prob- 
ably not jamming yourselves into a crowded 
train to get to some cool vacation spot. 
Very likely you’re staying home. 

But life may still be enjoyable when the 
thermometer begins to flirt with the not-so- 
gay nineties. Here are six suggestions, all of 
them easy and inexpensive to carry out, 
which will make living, eating, and picnick- 
ing pleasanter right at home. 





SoMEHow, eating a meal outdoors in 
pleasant weather makes everything taste 
twice as good (ever notice the amount of 
food which disappears at any family picnic?). 
Why not, then, provide a charming, com- 
fortable outdoor dining-room alongside the 
family garage, and tempt the family’s ap- 
petites on pleasant days this summer? Or if 








@ Outdoor living-room. Screens for your porch may be im- 
practical, hard to get, or too expensive. You may be too close to the 
street or your neighbors for privacy. But don’t lose hope! 

Around the floor or porch rail build shallow window boxes, to the 
outer edge of which is fastened split hickory fencing (this comes in 
rolls ready to be set up—you need only to choose the size that will 
give you sufficient height for privacy). An alternate would be orna- 
mental wire fencing, provided you can find a dealer who still has 
some in stock. 

Then plant thick, fast-growing vines, and train them up the fencing. 
At the open end of the “room” use another window box, with a trellis of 
bamboo as shown. An inverted Chinese paper parasol makes a grand 
diffused light chandelier. And from this you can drape mosquito 
netting to the sides of the inclosure, letting it drag on the floor. 

You might sew a row of weights at the bottom hem. No rug? 
Spatter the floor with dots of bright red, blue, and yellow, by dipping 
stiff, old paintbrushes in the paint and dragging a stick across them 
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Perambulating fireplace. \{ for any reason you don’t want a 
permanent fireplace about your grounds, here’s a simple idea for a 
movable one. The base is an ordinary steel body wheelbarrow. Get 
a piece of sheet metal 14 inch thick and 8 inches long, and two steel 
bars of 14-inch thickness and 1-inch width, and long enough to fit 
across the barrow and bend over the edge for security. 

Fill the wheelbarrow partly with sand, and build the charcoal or 
hardwood fire on this—your grill will be supported by the two bars, 
while cooking pots will stand on the iron strip. 

A working shelf with a storage box under it, built to fit over the 
handles, will add to the convenience of your perambulating fireplace » 





Terrace beneath the vines. \f your grounds include a de- 
tached garage, barn, or garden house with enough space alongside it, 
you have the makings of an inviting dining terrace. Build a rear wall of 
fieldstone or old brick at right angles to the side of the garage, leaving 
ample recesses to hold firewood and kindling. 

Ai a 45-degree angle to the end of this wall, build your fireplace— 
any type you prefer, only be certain that the chimney clears the 
trellis—-and inclose the desired terrace space with an 8-inch retain- 
ing wal! of stones, brick, or cement. 

Fill in behind this with rubble, to within two inches of the top, and 
finish off with coarse gravel or flagstones if you can get them. 

Set up a trellis of poles with the bark still on them, put up shelves 
to hold decorative pottery, and garnish the finished product with 


grapevines, potted shrubs, and plants. You'll use this terrace! 


This Summer 


here are six ways to make 


summer-long vacation resort 


Mustrations by Mr. Buehr 


space doesn’t permit a permanent spot, you 
can build a perambulating kitchen that’s 
easily wheeled to whatever nook your 
grounds afford. Such a buffet cart can be 
as elaborate as you want it—complete with 
electrical outlets fed from a reel of wire 
plugged in a house outlet, built-in grill, 
plate racks, and a sunshade. Or it can be 
as simple as a wheelbarrow half full of sand 
as a base for a charcoal grill. With either 
type, the delicious aroma of broiling steak 
and coffee will bring the family on the run. 

If you’ve a porch, you’re lucky—it can 
be a gold mine of summer comfort. Make 
an outdoor living-room of it, where you can 
relax in cool privacy or dine comfortably. 
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WHETHER it’s on the lawn or the porch 
(or both), extend your living outside the 
four walls of the house this year, and have 
your vacation last all summer long. 




















or 





The chuck wagon. 10 make your own chuck wagon, you'll first » _ © 

need a pair of old flivver wheels with heavy rope wound around for A 
tires. Or a pair of old front buggy wheels will do. On the axle a body 
made of plywood or hardboard is mounted on a light frame as sug- 
gested in the sketch. At the back, set in a lower compartment with a | — 
hinged gate. Line this compartment with asbestos sheeting covered 
with sheet metal, zinc if procurable. 

Into this compartment goes your grill, preferably the kind with _f 
charcoal compartments at the sides and the grilling space between "le. 
them. By installing another flat grill above it on brackets, you can oh 
cook on this at the same time that your meat is broiling below. 

The sides of the cart, being hinged, drop down to form two roomy f. 
working shelves (one on either side), and when open they reveal cup- A 
boards to hold plates, cups, glasses, bottles, and silver on one side; and 
food, cooking equipment, condiments, etc. on the other. Decorate it 
with flower panels or scrolls, or stripe the body and spokes with 
brilliant primary colors like peasant carts in Catalonia or Sicily 
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ne our vacation this year,” you’re 
saying, “let’s take the overnight plane to 
London. Then maybe try the helicopter tour 
of the Alps and fly home by way of Lisbon.” 

“It would be nice,” somebody else in the 
family admits, “‘but wouldn’t it be more fun 
to ride in one of those big new busses up the 
Alcan Highway to Alaska?” 


That’s how you may be planning your 
vacation a few years after the war. 

Because the overnight hop to London is z 
fact. And so is a polar hop to Russia. The 
skyway to Natal and North Africa is real 
Planes that can be guided safely thru fog t 
airport are real. Planes that rise from a park 
ing lot and land gently on a roof are real 

The money we put into War Saving, 
Bonds is buying us these future trips at the 
same time it’s building tomorrow’s skyway 
The war, experts tell us, is telescoping 2( 
years of air progress into two. That’s why 
when the travel hunger is on us once mor 
and it comes time to cash those bonds, we’l 
be able to plan quick trips to almost an: 
part of the world. 

Our railroads and bus lines aren’t s 
spectacular, but they, too, are plannin: 
hard-to-resist service for the day when the 
bonds start to burn a hole in the safe- 
deposit box. 


Want to look first at tomorrow’s train? 
Part of it you’ve already seen, but part of it 
is new. Putting it all together, here’s what it 
will be like. . . 

Light in weight, low to the track, gray, 
blue, or silver in color, the cars blending 
together in smooth articulation so the train 
seems one continuous line. An observation 
car with a rounded end, with soft daven- 
ports and chairs inside, with fluorescent 
lighting, and decorations of brown and 
cream and rose. 

Up ahead, coaches with comfortable, ad- 
justable seats. A club diner where you can 
get breakfast for a quarter, lunch for 35 
cents, and dinner for 40. 

Shock absorbers underneath, and roller 
bearings to give you a smooth ride. Air that’s 
not only cleaned and _ temperature-con- 
trolled, but sterilized by rays and governed 
by thermostat so that a shivery porter won’t 
overheat the car. 

Glass windows that won’t fog, constructed 
of two panes of glass with a layer of gas 
between. 

For riding thru the desert, tinted panes so 
you can gaze out at cactus and mesa without 
the nuisance of sun glare. 

What we mean is that the lightweight, 
streamlined coach train is taking over. The 
familiar black-and-blue train, the train of 
dark, painted steel coaches, is done for. 
No more will be built. 

Rates on the streamlined coach train are 
likely to go below the present two cents per 
mile. Some of our railroad experts reason 
thus: 


AFTER the war, the railroads will get 
pressure from two sides. Up above, there'll 
be the air lines, capturing the long-distance 
Pullman traveler at train-plus-Pullman 


Photograph: Stanley Johnson, Wesley Bowman Studio 














costs. Down below there’ll be the bus lines 
and private cars collaring both the short- 
haul and low-budget traveler. 

These two pressures will force our rail- 
roads into the kind of coach travel already 
described, but on faster schedules and at 
lower rates. Say the experts, looking a few 
years beyond the war: 

*“We'll be gliding over the rails at a cent 
a mile, at speeds approaching a hundred 
miles an hour.” 

Take a pencil and pad, and figure for 
yourself what that will mean in terms of 
travel to the jumbled turrets of Bryce 
Canyon, the historic thrill of Faneuil Hall, 
the stately beauty of Mount Vernon. 

Glance for a moment at a new kind of 
coach that holds great promise for tomor- 
row. This coach banks inward around a 
curve, like a motorboat, instead of leaning 
outward. The miracle is achieved by build- 
ing the car with its weight low and sus- 
pending it at either end above the center of 
gravity. Travel a curve in the pendulum 
coach, and you have no sensation of being 
thrown outward. You have no sensation of 
turning at all. The surface of your glass of 
water on the window. sill remains un- 
disturbed. 

Riding at 90 in the pendulum car is like 
floating on air. Large, soft springs cushion 
out the unevenness in the roadbed. Only a 
few experimental cars have been built, but 
after the war more of us will be experienc- 
ing the jounceless ride. 


To MATCH the progress in coaches, our 
Pullman builders are planning to give us a 
private bedroom for the price of a lower. 
Some trains already provide this service 
for a modest extra charge. The open-sec- 
tion sleeper, where an elbow protrudes 
from a curtain and bumps you as you pass 
down the aisle, is on the way ovt. 

A company official tosses you a picture 
of the sleeper that will achieve this highly 
desirable result. A glance shows you that 
by an ingenious use of two levels, the de- 
signer has been able to get 24 private 
rooms in a car, thus nearly equaling the 
capacity of an open-section car with its 28 
uppers and lowers. You note that there 
are 12 rooms on each side of the center 
aisle. Half the rooms are on aisle level. The 
other half are reached by two steps. The 
beds in the upper rooms overlap the lower 
rooms. The beds in the lower rooms extend 
under the upper rooms. Neat, you think, 
and for a moment you imagine yourself 
entering an upper room. Complete toilet 
facilities, you notice. An outlet for an elec- 
tric razor. Here’s a box into which you 
drop your shoes at night, so the porter can 
get them without entering the room. Aha, 
a vacuum bottle of ice-cold drinking 
water. Nice touch, that. 

Plenty of coat hooks. Comfortable seat, 
with the unbeatable sponge rubber for 
softness. Nice thing, to be able to stand up, 
full length, while dressing and undressing. 
You’ve got a window, too, which the up- 
pers on the standard Pullmans didn’t have. 

But where’s the bed? Oh yes, you pull it 
out of the wall like the Murphy bed in a 
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one-room apartment. Six feet, 5 inches 
long, eh? Long enough to stretch out and 
wiggle your toes. 

Just as private rooms for the Pullman 
traveler are on the way, beds for a dollar 
a night are in prospect for the coach travel- 
er who can’t afford Pullmans. 

The car that will take the crick out of 
the back of the coach traveler is called a 
coach-sleeper. Before the war, four such 
experimental cars were built. Like Euro- 
pean sleepers, they have an aisle running 
along one side of the car. Off the aisle are 
compartments of two sizes, some with a 
capacity of three passengers, some of six. 

At night, a porter lowers the beds in 
tiers of three and hangs curtains. The mid- 
dle and upper béds in each tier are reached 
by ladder. There’s space in each berth for 
hand luggage, and storage space elsewhere 
in the car for heavier luggage. 

A bit snug, you conclude, but a lot bet- 
ter than sitting up all night. And it’s a 
bargain for a dollar a night. 

Borrowing a leaf from the air lines, most 


Here’s a look at the great air liners, super 
trains, busses, and ocean cruises planned 
for your two weeks’ vacation after the 


war. Tomorrow’s travel will be wonderful 


By Franklin M. Reck 


of tomorrow’s trains will have hostesses. 
They’ll take charge of the child traveling 
alone, help mother give baby a bottle, 
provide pills and pillows for the old and 
the sick. 

Radio? The prewar train radio was 
noisy with static. By the use of frequency 
modulation or FM (described in Better 
Homes & Gardens, November, 1942), broad- 
casts delivered to trains can be soft, clear, 
and pleasing. 

Telephone service from train to home or 
office? Such experiments have been con- 
ducted. Telephoning from train to home is 
just as possible as telephoning from plane 
to ground. Micro-waves have made it en- 
tirely feasible. All that’s needed is trans- 
mission equipment at stations, to pick up 
your voice from the ether and put it on the 
telephone wire. In time it will come. 

Adding it all up, you decide that our 
railroads plan to charge us less and carry 
more of us about. They prefer full coaches 
at low rates to half-empty coaches at high 
rates. They intend to give us lightweight, 
whispering speed in surroundings of pastel 
luxury. And that, you decide, will be 
worth saving bonds for. 

When it comes to airplanes, we find 
that tomorrow’s plane has already been 
built and turned over to the army, with 





day-after-tomorrow’s plane in the test- 
flight stage. 

Tomorrow’s air liner carries 50 to 60 
passengers instead of the present 21. It 
cruises well above 250 miles an hour in- 
stead of the present 180, bringing Chicago 
within three hours of New York, and San 
Francisco 13 hours from the Atlantic. 


Tus is the ship we'll be given right after 
the war. But who knows? Maybe by that 
time day-after-tomorrow’s plane will be 
tried and proved and ready for service. 
Because aviation is that way. Nobody else 
in the world is so busy shoving Today into 
the past and reaching forward to pull in 
Tomorrow as the airman. 

Let’s step out onto the airport and look 
at this one. 

It rests on a tricycle landing gear so that 
the cabin is level when the plane is on the 
ground. That way, you and I won’t be 
sitting at an uncomfortable slant or, if 
we’re in a sleeper plane, find ourselves 
slipping down toward the foot of the berth. 

You note four 
engines in the 
wings, any two 
capable of sup- 
porting the ship 
in flight. Cruis- 
ing speed, you’re 
told, is 300. 

You go inside 
and see some- 
thing new in ar- 
rangement. The 
immense cabin is 
divided into two 
decks. The lower 
deck is a comfort- 
able day coach 
with seats much 
like those in the present-day air liner. The 
upper deck contains compartments for 
night passengers. 

The nose of the ship is a full-height card 
room and lounge. Strolling back thru the 
day coach to the rear, you find a full- 
height observation room, mostly plexiglass, 
thru which you will be able to gaze down 
at mountain peaks 10,000 feet below, or up 
at the undimmed cyclorama of stars. Here 
the amateur navigator can study the air- 
speed and ground-speed indicators, alti- 
meter, and a map on which a lighted bulb 
gives the ship’s position. 

Passenger capacity of the ship? One 
hundred. Two hundred. Whatever the 
needs of the service call for. 


TAKE an imaginary flight. As we leave 
the airport, the plane rises, without delay, 
to its flight level of well above 20,000 feet. 
More gradually, the air in the pressurized 
cabin is thinned down to the density of air 
at 9,000 feet, an altitude entirely gomfort- 
able to you and me. 

When dinnertime comes, one of the 
stewardess staff will serve a hot meal— 
on china instead of light metal and paper. 
This meal was brought aboard in vacuum 
containers, but the plane has a small kitch- 
en where hot tea and light [| Turn to page 70 
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Whether it’s an evening’s philosophizing 
or a game of bridge that’s in the cards, 
this big, countrified hearth spreads its 
welcome. The built-in corner seat just 
showing at the left comes in handy when 
there’s a crowd congregated about the 
fire, and the card-table chairs come 
around to join the circle. In the fore- 
ground is part of an enormous sofa, just 





right for this hospitable setting. Lusty 
reds, greens, and yellows add their cheery 
warmth—in linen draw curtains that 
match the sofa; in the oval braided cotton 
rug. Textured cotton pillow covers on the 
chairs are yellow, and those on the built- 
in seats are rich green with yellow throw 
pillows. An Early American setting with 
lots of comforts our ancestors never had 





Room Inspirations 


FROM THE BRIAN DONLEVYS 


By Karen Van Liew 


@ “It’s the kitchen instinct in us,” dec- 
orator Tom Douglas says, ‘that makes 
us like best of all groupings in a room 
the one with a table we can gather 
round.” Perhaps that’s the reason 
guests invariably gravitate to this cor- 
ner. As you see, Mrs. Donlevy likes 
pictures in fours and chairs in chummy 
groups. The handsome plant-holder is 
an old copper lava bowl, the overhead 
light was once a grocery store oil lamp, 
and the window shelves are loaded 
with interest in intriguing bits of 
china and glass in brilliant colors 


Dramatic use of pictures against pine 
paneling gives this appealing old- 
style settle the importance it deserves, 
and makes a small wall space something 
really special. But no hard-backed settle 
for the Donlevys! The padding and ‘uft- 
ing add 100 percent to its comfort. It’s 
upholstered in a luscious shade of yellow 
with the red, yellow, white, and green 
dogwood patterned linen of the dra- 
peries used for the padded pillow cover 


Photographs: Merge 


A WELCOME mat that really means what it says 
greets all comers as they step from an enchanting 
gardened terrace into this “‘playroom.” It’s at the 
Brian Donlevys’ (he of movie fame), in Brentwood, 
California, and it has become their favorite spot for 
intimate evenings, afternoon Red Cross meetings, or 
simple parties. With her flair for color and a knack of 
planning homey furniture groupings, Mrs. Donlevy 
has created a room full of sheer comfort. These are 
ideas you'll want to save and use in your own planning 
for tomorrow when you spend your War Savings Bonds. 














When the family goes Swan-ning 
They kick up theit heels 

In suds that are purer 

Than finest castiles ! 





















Lather that’s rich for Daddy! Lather so gentle... 
] It’s perfect for baby! So mild it agrees like a 
million with Mommy’s skin. 


There’s everything a family could want in Swan! 
The swell new floating soap! But the real news is... 
Swan is purer than finest castiles! So... 


nti - 
toner” 









You can go ahead and swish in a big, luxurious 
y tubful of heavenly pure suds—and not count the cost! 
For Swan gives you more real soap per penny than 
any toilet soap tested. 






Swan also suds faster than other floaties. Smart 
gals—now use this swanderful, pure, thrifty soap 
for bath—dishes—undies—everything! 


WHY DON’T YOU? 





MADE BY 
LEVER BROS. co,, 
CAMBRIDGE, MASS, 





bar breaks into two smooth cakes! 
Use half for bath . . Half for kitchen! 
Get Swan today! 


3 Just one snap—and every Swan 





TUNE IN: Burns & Allen » CBS + Tuesday nights ... Tommy Riggs & Betty Lou « NBC « Friday nights 








barbecues and Garden Suppers 


Your garden’s more than just a place to 
grow food and freckles. It’s for eating in, and 
for fun, too. Just family? Picnic every chance 
you get—cook outdoors if you can. 

Remember when your barbecue food was 
‘pounds and pounds of steak or chops? Not 
this year, lady, not this year! But we can still 
eat right well, and without squandering many 
ration stamps, either. 

A crowd coming? Here are two ways out. 


Either prime each family to bring its own 

0 meat and cofiee allowance (as we did at our 
AB barbecue opposite), or sidestep by making it 
“mM chicken, fish, or a smidgen of meat in a big 
stew pot, a whopping dish of spaghetti, or such. 


Play up those gold-plated home-garden 
vegetables. Get the most out of their “I- 
raised-these-myself” goodness. And never 
apologize for shortages of this and that. 
Everybody has ’em! 

All set with an outdoor fireplace? Make it 
work for you every picnic shift. If whatever 
meat’s to be had isn’t right for broiling or out- 
door cooking, kitchen-range it; then use the 
grill for hash-browning potatoes. 

No outdoor setup? Don’t let that stop you 
from eating lots of your suppers under the sky. 
Cook these meals below indoors or out—but 
serve fresh air with every plateful! 

—Genevieve Callahan. 


BREAD AND 


MEAT DISH HEARTIES 


VEGETABLE 


SALAD OR 


ACCOMPANIMENT DESSERT 





Barbecued 
Beef Cubes* 


Tomatoes-Onions 


French Garlic Loaf 


They'll cheer a barbecue. Lamb or beef cubes take a stop- 
over dip—in a little oil, herbs, salt, pepper, lemon juice— 
then meat rides skewers to the glowing coals. Hickory 


Calico Corn 
Baked Potatoes 


Garden Tossup Fruit Basket 


French Dressing 


logs, we hope—for flavor. About ready? Top with fat toma- 
to and a precooked gentle onion. Serve proudly. Place tip 
of skewer on guest’s plate—zip; slide onion, tomato, and all. 





Griddle-toasted ~ 
Hamburger Rolls 


Branburgers* 


Burgers get a puff-up—bran makes ground beef look and 
taste like more. Broil. Cook corn in relays. It’s easy on the 
butter when you melt it; then brush ears. Dash with 


Roastin’ Ears 
(Boiled or Roasted) 


Sliced Tomatoes 
With Mayonnaise 


Deep Dish Blue- 
berry Pie With 
Spiced Milk 


paprika. Split flat rolls; brown cut sides on greased 
griddle. Skip the butter! For pie, sweeten top milk, add 
nutmeg to taste. Pass in a fat yellow pitcher-——more fun! 





Hot Tamale Loaf* Whole-wheat Rolls 


tables) 


Tamale Loaf’s a meat stretcher—makes a little go heap 
long way. Any kind goes well in it—-hamburger, chopped 
lunch meat, or leftover cooked. Heap the salad bowl high 


(Salad’s full of vege-- My Own Garden 


Orange Sherbet 
Salad Bowl Cornflake Macaroons 
with tender spinach leaves, lettuce, shredded cabbage, 
sliced radishes, green onions, even raw green peas. Toss with 
Creamy Dressing—-mayonnaise and French, mixed 50—50. 








Broiled Chicken 
Quarters 


Nutty Rice 
Butterflake Rolls 


One biddy serves a quartet! Cut fryer in quarters; marinate 
in herb oil or brush with barbecue sauce; broil. Swish 
melted margarine and chopped nuts with steamed rice to 


Summer Squash 
With Corn Relish * 


Spanish Salad Red Cherry Pie 


Lattice Top 


make nests for chicken. Cook cubed summer squash with 
corn. Butterflake rolls are already buttered! Serve salad- 
relish in individual sauce dishes, Spanish style. It’s gay. 








Mexicano Beans* 
Worcestershire Bread 


Barbecued 
Spareribs 








Handy fist eating—Have meat man whack spareribs short. 
Roast slowly in kitchen oven till almost done, to save that 
good fat; finish over grill. Grand bottled barbecue sauce 


Green Apple Sauce 


Cantaloupe With 
Lemon Wedges 


New Cabbage Slaw* 





at your grocer’s! Not much meat on ribs? Beans fill out. 
Blend soft margarine with good dash of Worcestershire 


o...9 


sauce; spread between slices of bread. Heat ’n’ eat. 





Grilled Wieners 
Barbecue Sauce* 


Coney Rolls 


New wrinkles for weenies—Dip ’em in barbecue sauce; 
then broil on long forks or sticks. Precooked link sausages 
are equally swell. Put lots of green onions, cooked carrot 


Watermelon 
Wedges 


Potato-salad Bowl 


cubes, and raw chard in the salad. Cook potatoes in their 
jackets for top flavor and nutrition. Use mayonnaise 
zipped up with prepared mustard on salad. An easy meal, 








Frankfurt Whole-wheat Bread 
Bar-B-Q* Jackets 


Indoor frankfurt barbecue—It’s a treat to come home to— 
has a grand tart sauce you can make “on the double.” 
Jacket-boiled new potatoes go swank in wood bowl. Don’t 


*Recipes on page 54 


New Potatoes in 


Sliced Onions, Frozen Applesauce 
Cucumbers, Green | Gingersnaps 
Peppers in Vinegar 


pare cukes, don’t salt-soak ’em—just wash and slice. The 
dessert? Just whip 4% cup chilled evaporated milk; fold into 
2 cups sieved applesauce; flavor with lemon juice; freeze. 


Co-operating with Better Homes & Gardens: meat skewers, Ironcraft, Inc., San Jose, 
California; asbestos gloves, Koolgrips, Industrial Gloves Co., Danville, IIl. 
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BETTER FOODS & 
MANAGEMENT 
DEPARTMENT 


FOODS 
INDEX 


Breads 
Worcestershire Bread.... 37 


Butter-savers 


How to Extend Butter... 46 
Butter-saver Sandwiches 46 
Carrots, Ways to Fix... 4 
Creamed Peas 
Hot Mustard Sauce 
Butters 

Parsley Butter 

Pimiento Butter 

Water Cress Butter... 46 
Tablespoon-o’ -Butter 
T aT. b 

wo Tablespoons-o’- 

Butter Cake. 


Cakes 

New Wavy to Make...... 

Golden Layer 

Tablespoon-o’-Butter 
Cake 

Two Tablespoons-o’- 
Butter Cake 


Canning 

How to Can Cherries... . 
How to Can Peas 

How to Can Strawberries 40 
Open Kettle Canning... 40 
Pressure Canner Canning 40 
Water Bath Canning.... 40 


Cheese Stretchers 


California Luncheon Dish 50 
Cheese Bak 49 
Cheese and Onion Souffle. 50 
Tuna Roll 50 


Fruit Whip Ice Cream... 49 
Fresh Blueberry Pudding 49 
Frozen Applesauce 37 
Red Rasphecry Sherbet. . 49 
Strawberry Shortcake... 50 
Spiced Milk 


Food Garden 
Vegetables 


14 Ways to Save Vitamins 
and Minerals 
Vitamin and Mineral 


Barbecued Beef Cubes. . . 

Barbecue Sauce 

Barbecued Spareribs. . . 

Branburgers 

Broiled Chicken With 
Nutty Ri 

Frankfurt Bar-B-Q 

Hot Tamale Loaf 


Salads 


Creamy Dressi 

M Own a Salad 
ow 

New Cabbage Slaw 

Spanish Salad Relish. . .. 


Vegetables 
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Open Kettle _ 


1 
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Pressure Canner 


Canning Step by Step ....... 


First of a series. Next month: Canning Green Beans and Peaches 


I ser inspection. To permit a perfect seal, the 
jar top must be smooth, even, no nicks, no imperfec- 
tions—flawless. This inspection is a most important 
step. If jar doesn’t measure up, discard it. It’s a good 
idea to get your jars and supplies ready ahead of time 





I cherries are stemmed —pitted, if you prefer 
and have the time. Jars have been examined to make 
sure the top edges are smooth. Jars and glass tops 
are washed and rinsed. Sterilize? No. Fill jars with 
the red beauties. Pack snugly but don’t crush 


_ = s 
bad 





. Peas—Garden fresh—a first canning rule! 
Corn, peas, and beans are temperamental. They may 
spoil if left standing in a warm room before canning 


or between canning steps. That garden flavor is im- 
portant, so have clean jars ready before you begin 


2 Wash the jars in rich suds, and get them 
clean. A dish mop or bottle brush is a grand helper. 
Then rinse jars thoroly. Fold a dish towel to fit the 
bottom of a large pan. Place the clean, rinsed jars 
carefully on the towel in the pan, ready for sterilizing 


2 Add the sweetener. [t's medium sirup— 
made with | cup sugar to 2 cups water, simmered 5 
minutes. . . . No sugar? Use boiling water or juice. 
(Next winter: open; drain; add sugar to liquid; heat; 
add fruit.) Flavor’s good but not good as sirup pack 


4 


2 Precooking or blanching. Washed peas 
get a 3-minute precooking. This shrinks them, sets 
color. A deep-fat-fryer basket helps. Have water 
boiling. Time the job; don’t guess. No fryer basket? 
Use a square of cheesecloth with corners together 


J Sterilize jars and zinc or glass lids (and rub- 
bers if using) by boiling for 15 minutes or more in 
enough water to cover them. (Start by covering 
with warm water from teakettle.) Leave jars in hot 
water until needed. Do not stretch wartime rubbers 


Photographs: Stanley 
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3 Dive with knife, gently, to get all the air 
bubbles out. This prevents cherries from settling and 
making a wide gap at jar top after processing. See 
that jar is filled to 14 inch from top. This extra space 
allows for expansion during cooking. Lids ready? 






B not pack. Now hot peas go into hot jars (a dip 


into hot water is enough). Use the hot cooking water 


to fill the jars—that way you save vitamins and 
minerals. Allow 1 inch at the top of the jar when you 


can peas or corn. Add | teaspoon salt for each quart 

















inches 


patton S are red. Strawberries are lush. Pods plump 
with tender peas are all ready for canning. Are you on your 
mark and ready to go? Three canning methods are shown 
on this page. If you follow these simple pictorial directions, 
you can be sure of 100-percent success. The three methods: 
Open Kettle, the oldest method, is still used for some fruits, 
berries, and tomatoes. Never can nonacid vegetables or meats 
open-kettle. ‘This method is not kind to vitamins. 


Water Bath: Here the product is packed in the jar raw 
(cold pack) or heated or precooked before packing (hot pack). 
Then jars are processed in a boiling-water bath. Hot pack is 
used for most vegetables; cold pack, for fruits and tomatoes. 
Pressure Canner: This is the approved method for nonacid 
vegetables and meats. Can’t buy? Borrow a pressure cooker. 

Don’t waste your fruits, vegetables, and meats by using 
questionable lids. Buy new ones. It’s smarter and cheaper. 











4 Strawberries. Pick the best—deep red, firm, 
not green, not overripe. Wash; stem; measure (a 
quart cup is handy). Add 1 cup sugar to each quart. 
In a wide bottom pan place a layer of berries, then a 
layer of sugar. Let stand 2 hours; overnight is all right 


4 Glass top seal. Here we have glass lid, with 
small rubber ring, and metal band. Wipe off top of 
jar—one pesky bit will keep jar from sealing. On with 
the lid. Screw the band down firmly; then loosen 
(turn back 4 inch). Read directions with jar lids 


4 Now for the lid. Place wet rubber flat on jar 
shoulder. Put lid on jar, and bring long bail wire up 
to rest in the top groove. Leave short bail wire up. 
Then into cooker. Place jars on rack; have 1 to 2 
inches of water in canner. Leave space between jars 


7) Small batches, please. Two quarts at a time 
gives better color and flavor than large batches. Cook 
10 minutes. Pour boiling hot fruit and liquid into 
hot, sterilized jars. Fill jar 14 inch from top. Be 
certain there are no berry bits on the top of the jar 


+4 Slowly lower into hot (not boiling) water, and 
cover. Process cherries 20 minutes from time water 
boils. No canner? Use deep kettle or boiler, with bot- 
tom of lath or wire. Jars must be at least 4% inch from 
bottom; water must cover tops 1 inch. Don’t crowd 





+7) All steamed up! Exhaust the air by letting a 
steady flow of steam escape 5 to 7 minutes before 
closing petcock. Start counting processing time when 
gauge reaches specified pressure—for peas 60 minutes 
at 10 pounds. Adjust heat to keep pressure constant 


6 Now dip the lids in boiling water. Place lid 
so sealing composition rests on flawless top of jar. 
Hold lid firmly in place, and screw the band tight. 
You may remove band in 12 to 24 hours. Test lids 
for seal. Other lids? Read manufacturer’s directions 





6 Twenty minutes are up? Lift rack with jars 
from water. Improvised rack? Then dip out some 
water, and use heavy glove or tongs to lift out jars. 
Screw bands tight (unless guide with your caps says 
not). Twelve hours later remove bands. Test seal 





6 When time’s up slide canner away from heat 
and wait till pressure gauge says zero. Easy there— 
open petcock slowly until no more steam escapes. 
Lift jars onto towel (no shock or drafts please). 
Push short bail down—click—it’s peas for winter 
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Here Are the Vitamins and 


Minerals You Grow in Your Garden 


B ET YOU don’t know what a health 


bank you’re growing as you hoe up and 

down those vegetable rows. There really rz 

are vitamins and minerals galore in that 314-Ounce Serving A 
garden of yours—that’s no garden sass. 

Look to the chart, Column 1: Vita- Asparagus, Fresh 
min A. Beet and turnip tops just pop Beans, String . 
with Vitamin A—and lots of folks are oi ile a #8 
tossing °em away! . . . Think parsley’s : 
just a frill for the meat platter? No, sir. Beans, Dried Limas 
It’s an A leader. . . . The green and Beans, Dried Navy 
yellow vegetables snare this vitamin. 

Eat whopper amounts this summer. Beets 

With your liver the banker, you can Beet Tops eocce 
hold the reserve six months to come— Broccoli pa 
for the winter ahead. That’s a fact 

proved by actual tests on people. Vita- Chinese Cabbage eee 
min A is the bodyguard in butter, eggs, Cabbage, New partly green 

and green leafy and yellow vegetables. 

Vitamin C’s not a whit accommodat- Cantaloupe 
ing—has to be eaten daily. So keep the Carrots, cooked eecce 
garden on the job—you'll want lots of Cadifiowe, cooked 
green pepper in those grand salad bowls. rr 

elery 
Most vegetables don’t measure up Sweet Com icant 
well in B,. Look to whole grains or en- : 
riched cereals for /avish amounts. And Dandelion Greens eoeve 
get some every day—your body stores Endive eocce 
little of it. 

G or B, doesn’t store well, but your _ a 
reserves stand by faithfully—so let the Lettuce, green eoece 
garden do its bit. Mustard Greens, cooked 

Minerals? Green leaves rank next to , 
milk as a calcium source, so they’re Onions 
important. Iron’s elusive, so it behooves Parsley eccce 
us not to snub vegetables containing it, Peas . 
even those having only a little. & G 

eppers, Green > 
GIVE the chart a quick once-over, Peppers, Red eecce 
and you'll see that yellow and green Potatoes, White 
signal Vitamin A; raw vegetables are Potatoes, Sweet ioe 
much better than cooked ones; the : 
greenery wins hands down over its Pumpkin, canned waco 
bleached sisters. But just a bit of warn- Rutabagas 
ing. The dots are based on 314-ounce Spinach, cooked aden 
servings, remember. If you eat two serv- . 
ings of potatoes a day, the Vitamin C Squash, Hubbard = 
and iron count whips right up to the Tomatoes ee 
‘fair’ bracket, and you can strike off Turnip: 
another fifth of the day’s need. Temio T 

So to the garden—those vegetable nae ern 

rows spell h-e-a-l-t-h. Water Cress ee 
je chart the VeE®” 
To rate 8 Pia nd minerals: Ye for 
Vege a gopnoteher lige om - perth a ins an 
table has ® . . Don't PY verre just spotl valuable proteins: 
bet on ° po rtant, egetables furnish ag. 
aN sere. Remember,  e cellulose for be rals. Tiny amoun k 
minerals Utzars, and of COUN gains and mine. So take # le 
starches, wales tally 8° put e need we 9 ters. 
asi of them, it’s for th health-boos 
in 80 r garden 


Here’s Your Health Harvest, Row by Row 
VITAMINS 
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What the Dots Tell 
(Chart based on 314-ounce servings) 


ececee Very Good 


eee Good 


ee Fair 


@ Poor 


one day 


Furnishes all you need for 


Furnishes about 4/5 of 


your daily requirement 


3/5 daily requirement 


2/5 daily requirement 


1/5 daily requirement 

















Minerals under the skim! Sure, splash off 
the good earth—but don’t pare away precious 
minerals. A stiff brushing’s easier—saves time, too. 
Prepare vegetables just before cooking. Soaking in 


water wastes B and C vitamins—minerals, too 


Serve Those 
Vitamins 


Don’t let them escape on 





their trip thru the kitchen 


\ Vesa out or you'll gyp your family when you fix those 
garden vegetables for dinner tonight! Maybe you've been 
tossing out the very parts that are best for you and yours, or 
losing precious health-boosters in the sauce-pan. 

We're learning a lot of new things about vegetable-fixing 
these days from our friends the nutritionists. Don’t pare 
when you can scrape; don’: scrape when you can brush; and 
don’t cook when you can serve em raw. Warming up is sure 
vitamin destruction, so let’s not cook vegetables ahead. Cook 
just before serving—and just tender. Green leafy vegetables 
wilt at room temperatures—Vitamin C vanishes. So store in 
the refrigerator crisper. 





Refrigerator crisper—aA real health ward- 
en. Sink-clean garden stuff, and hustle it to the 
crisper ready for quick salad makings, cooking, or 
what you will. If your day says get vegetables ready 
ahead—O. K.—but post a guard against kitchen 
heat by storing them in your refrigerator crisper 


+ 


Whisk from garden to table and just 
taste the difference—you'll be amazed. The fresher 
the better. That’s Rule 1 of the vegetable kingdom. 
When vegetables loll around the kitchen, you may 
lose as much as 50 percent of the Vitamin C! 


Yes, the smallest possible 
amount of water. A snug cover, then 
use enough heat to make a steamy 
blanket (shuts out vitamin-robbing air). 
Experts say, “Yes, jacket-cooked po- 
tatoes hold in more nutrients than 
baked potatoes,” so off to the kettle 
with the scrubbed spuds—jackets on 


Ruaffly greenery—tops for health 
and Vitamin A. Bet you didn’t guess 
you chop off and toss out the real 
McCoy when you de-top those beets, 
turnips, and celery. But you're wise 
now, 80 it’s top-eating to build a Vita- 
min-A bank reserve for next winter 


Cook whole for health— you're 
doing better by your family when you 
cook vegetables whole. Cut, sliced, or 


chopped pieces just invite air and water ¥ 


to gobble up precious vitamins and 
minerals. Cook ’em whole to nab the 
health you’re hoeing for. Easy fixing 


It’s liquid gold for health—call it 
potlikker, cooking water, vegetable 
liquor, or what. Use it the very same 
meal if possible. Add to gelatine salads, 
soups, and sauces; to tomato juice for a 
fancy “health cocktail.” Saving it? 


Cover; refrigerate. Use—don’t just save » 


Cabbage cutups need a sharp 
knife—bruising’s rough on vitamins. 
A last-minute job, this—or air makes 
off with Vitamin C. Cook or serve 
pronto. Those green outer leaves are 
rich in Vitamin A and iron—don't 
toss this precious outer greenery away 


Eat °em raw. This smart lady snips in a big 
bunch of parsley. She'll get Vitamin A plus and 
salad taste flair. Better run and plant some if you 
haven’t already @ Bundle crispies in wet paper 
towel (don’t dunk); scoot in the refrigerator for 
crisping. Food values will be intact for nibblers 
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Way take chances on possible 
service headaches next fall? With 
heating equipment mechanics 
getting scarcer...and busier... the 
smart thing to do is to have your 
heating plant cleaned, adjusted 
and repaired this summer before 
the rush begins. No matter what 
furnace or fuel you’re using, your 
local G-E Heating Dealer can help 
you. Call him today! 

‘Another thing — ask for our 
free booklet, ‘“Tips on Fuel Con- 
servation.” Practical ways to keep 
warm and save fuel. Address 
General Electric Co., Heating 
Division 3146, Bloomfield, N. J. 
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t 
This precious human morsel is one 
month old and weighs all of eight 
pounds. So he'll need 24 ounces of 
formula a day. At this tender age, a 
little extra dilution is still called for, 
but 14 ounces milk, 10 ounces water, 
and 2) tablespoons sirup or sugar 
(5 tablespoons maltose-dextrose com- 
pound) just hit the spot with the boss 





t 

So look what happens! Plump and 
sassy at three months, weighing 12 
pounds, he tucks away 36 ounces of 
formula every day. Two ounces of 
milk a day for each pound of Baby’s 
weight equal 24 ounces of milk. 
Twenty-four from 36 leaves 12 ounces 
for water. Three to 4 tablespoons of 
sirup or sugar (6 to 8 of maltose- 
dextrose) make the formula complete 





How these rascals grow! Six months 
old, and eating his head off. With all 
the solid foods he’s getting, he’s satis- 
fied with four 8-ounce bottles of for- 
mula every day, offered after his meal 
of solids—not before it. Twenty-six 
of the 32 ounces for the day are milk, 
6 water, and he still gets 3 to 4 table- 
spoons sirup or sugar in it (6 to 8 if 
his mother uses maltose-dextrose, of 
which twice as much is required) 


Better Homes & Gardens’ Child Care and Training Department 


Ler’s HOPE this doesn’t happen 
in your town. But I’ve just heard of a 
good-sized Western city where a 
general practitioner has served no- 
tice on his obstetrical cases that he’ll 
deliver their babies, but won’t be 
able to do anything for the little lads 
and lassies from then on. 

Whether things go that far in 
your town or not, it’s still a good 
idea for a mother in these times to 
know how formulas are figured for 
normal, healthy babies. (As for the 
frail ones, or the ones who get sick, 
I’m going to go right on insisting 
that you collar a doctor, even if you 
have to kidnap one. Mothers should 
not try to diagnose infant illnesses, 
in my opinion, or decide on formulas 
for special conditions.) 

It often happens, tho, that a baby 
doesn’t gain as well as he should, is 
fretful, wakeful, or has a digestive 
upset, just because an otherwise 
good formula is too weak or too 
strong for his stage of development. 
It will be a real help if you’re able 
to check, yourself, on the formula 
your baby’s getting. So get out your 
paper and pencil, Mother. Perhaps 
arithmetic isn’t your strong point— 
it certainly isn’t mine. But formula 
figuring is simple, once you get the 
idea. 


1 In the very beginning, a new- 
born is usually given a formula con- 
sisting of half milk and half water, 
with from 1 to 1% tablespoons of 
sirup or sugar (2 to 3 tablespoons if 
a maltose-dextrose compound is 
used). That’s because, altho cow’s 
milk is the best substitute we have 
for breast milk, it’s too strong for 
most small humans. Compare a calf 
with a baby at birth, and you'll 
see why. 

So water is added, and the frailer 
and tinier the infant, the greater the 
proportion of water. In changing 
from breast milk to a formula, the 
formula is always made weaker at 


This strapping eight-and-one-half- 
month-old fellow doesn’t suspect it, 
but his mother’s planning to wean 
him from his formula to plain: whole 
milk, undiluted, unsweetened, and 
served to him in a cup, instead of a 
bottle. For he’s big enough and strong 
enough to take his milk straight, and 
a bottle from now on would be an 
insult to his dignity. Boil and cool 
the milk; let Baby take what he will 


How to Figure 
a Formula 


By Gladys Denny Shultz 


first than the usual one for the baby’s 
weight and age, then gradually 
strengthened to let the infant get 
used to the new fluid by degrees. 

Now, when we water down the 
milk, we also cut its carbohydrate 
content, and that’s why sweetening 
is added. You can use sirup, or sugar, 
or maltose-dextrose. You can use 
fresh whole milk, or irradiated evap- 
orated milk, or dried whole milk. 
(We told in the March Better Homes 
& Gardens how to use the last two in 
a formula.) 


2 After he’s past the very new 
stage, and until he’s a big buster of 
six or seven months, he’il need from 
21% to 3 ounces of formula every 
day for every pound he weighs. 
Your two-month-old fellow’s a lusty 
10-pounder? Then he should be get- 
ting anywhere from 25 to 32 ounces 
of formula a day. But the over-all 
amount is strictly up to Baby. If he’s 
satisfied with the 25 ounces, that’s 
enough. If he drains 32 and yells for 
more, mix more. 


3 For every pound your healthy 
baby weighs (again, past the just- 
new stage) the milk content of his 
formula should be 2 ounces, so that 
10-pound prodigy of yours has pri- 
orities on 20 ounces of good cow’s 
milk every day. 


4 Here’s how you get the water 
eontent. Your total formula for a 
10-pound baby is 30 to 32 ounces a 
day. Subtract the milk content of 20 
ounces, and you’ve 10 to 12 ounces 
left, which is the right amount of 
water for this two-month-old baby 
we’re discussing. 


5 As to sweetening, doctors differ. 
Some say a baby needs one-tenth of 
an ounce a day per pound; some 
put it at one-sixth, or even one- 
fourth. Translated into tablespoons, 
which are easier [ Turn to page 83 






























BETT 





f your refrigerator was crowded in normal times, 





chances are it has an even bigger job to do as you co- 
operate with necessary wartime measures. Less frequent 
deliveries, fewer trips to market, mean storing more 
foods and keeping them longer. You use more fresh 
vegetables; make soup, bake beans and prepare other 
foods you used to buy in cans! 

Today, knowing what to leave out of your refrigerator 
may be almost as important as knowing what to put in! 
Here are some timely do’s and don’t’s that may help 
you “stretch” your refrigerator a size larger! 





Foods that must be refrigerated 


All dairy products. Store all except ice cream on 
open shelves. Store ice cream in freezer. Store butter 
and “‘soft” cheese in covered containers; wrap hard 
cheese in waxed paper or clean cloth wrung out of 
vinegar. 

Meat, fowl, fish. Keep in meat tray or loosely wrapped 
in waxed paper below freezer. Exceptions: Always 
wrap fish to prevent odor transfer. Wrap mildly cured 
meats like bacon in cloth wrung out of vinegar to 
prevent mold. Wrap and freeze ground meats, variety 
meats, and fish if not to be used at once; poultry and 
other meats if to be kept several days. 

Frozen foods of all kinds. Wrap and keep in freezer. 

Fresh green and salad vegetables. Keep in vege- 
table compartment or other covered container. 

Fresh “ripe” fruits. Store in covered container. 
Berries keep best in shallow pan, covered loosely 
with waxed paper.* 

Other: Cover* and store cooked, opened, canned, and 
bottled goods (not mentioned under “don’t” or 
“maybe”). 


* Some refrigerators 
are designed to pro- 
vide temperature and 
humidity conditions 
that make i# unnec- 
essary to cover foods. 












PRODUCTS OF GENERAL MOTORS 
“FOR SERVICE CALL” 
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Foods that need not be refrigerated 


Sugar preserved foods. Dates, jam, honey, syrup. 


Fresh foods. Bananas (which should never be refrig- 
erated) avocadoes, potatoes, sweet potatoes, parsnips, 
turnips, beets, dry onions, squash. 


Dried fruits if in a cool, dry atmosphere. But in a 
warm, humid atmosphere it is best to keep dried 
prunes, apricots, etc., in the refrigerator. 

Other: Vinegar, dried spices, split peas, popcorn, un- 
opened canned and bottled goods (except fresh milk 
and cream), cooking fats (other than bacon grease 
and drippings) if they will be used up in a short time. 


When in doubt, store in the refrigerator. 


















Do’s 
Do remove fooa from store wrappings or pack- 


ages. Refrigerator bags take less space than bowls 
or dishes. 


Do stack containers of food of different sizes to 
permit more circulation of air in an overcrowded 
refrigerator. 


Do this if pressed for space: Partially cook leafy 
vegetables such as spinach and chard 3-5 minutes. 
Store with juice in tightly-covered container. Keeps 
several days. Finish cooking just before serving, 


Do check leftovers daily. Use promptly, not only 
to gain room, but to save flavor and nutritive 
values which may be lost when leftovers are 
stored for too long a time. 





94) 
Don’t’s 
Don’t freeze too many ice cubes. Remove un- 


needed ice trays and use space for food storage 
purposes. 


Don’t store food in containers that are too large. 
Keep different size jars with tight lids handy. Al- 
ways store small containers on shallow shelves. 


Don’t make your refrigerator a catch-all for 
foods that need no refrigeration. 


Don’t load your refrigerator with beverages, 
melons, fruits, or other foods to be chilled. Chill 
only enough for the next meal. Keep “extras” out 
of the refrigerator until needed. 





Foods that can be refrigerated 
(if space is available) 
Some foods do not require refrigeration for safe keep- 
ing, but are improved in taste when thoroughly chilled. 
Others keep better in the refrigerator but can be left 
out. Among these are: 
Carbonated beverages* Pickles and olives* 
Fresh oranges, grapefruits, limes and lemons* 
Fresh peaches and pears, not fully ripe* 
Pineapple, melons*, cabbage, cucumbers 
Bread, cakes, pies and other pastries 
Peanut butter and salad dressing 
* If space is limited, chill only enough foods and beverages for im- 
mediate needs. Store the remainder outside of the refrigerator. 


Next Month: ‘Care of the Refrigerator" 





from your Frigidaire Dealer 


Tells how to make your refrig- 
erator serve better and last 
longer under wartime condi- 
tions. 36 pages of simple, help- 
ful suggestions like those on 
this page. Get your free copy 
from any Frigidaire dealer. Look 


For Excellence 





Dayton, Ohio. 





in War Production 


Get a Free copy of WARTIME SUGGESTIONS 


for his store sign or find his ad- 
dress inyour classified telephone 
directory under REFRIGERATORS 
—ELEcTRIC, Or write Frigidaire 
Division, General Motors Cor- 
poration, 364 Taylor Street, 


FRIGIDAIRE Division of 


Peacetime builders of Home Appliances, Commercial Refrigeration, Air Conditioners 
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OF COURSE SHE /5 ditt is are 
3 sugar-saving ways to fill that empty jelly cupboard! 








T-lF You DONT HAVE ENOUGH SUGAR... 


First, find out how you can get extra sugar. 
And by using Sure-Jell and a little more sugar 
in proportion to fruit ... you actually get 
far more jelly per cup of sugar! You see, 
Sure-Jell’s 1/2 minute boil can’t “steam away” 
your fruit juice! You get more jelly—9 glasses 
instead of 6—beautiful, fresh-fruit-flavored 
jelly ... better tasting, too! 














Z2-/F YOU HAVE LIGHT CORN SYRUP... 


You can stretch your jelly-making sugar more 
than twice as far simply by substituting light 
corn syrup for half the cups of sugar in any 
Sure-Jell recipe! Such a great saving of sugar, 
obtainable only with a powdered pectin prod- 
uct, is the wartime way to use pectin . . . just 
one reason Sure-Jell is America’s largest- 
selling powdered pectin product. 











3-/F YOU HAVENT SUGAR NOW... 


Just can up fruit or juice without sugar now, 
and store it until you’ve saved enough sugar. 
Then make jam or jelly later with Sure-Jell. 
For Sure-Jell folder giving complete, easy 
directions for canning fruit or juice without 
sugar, send your name and address, with 3¢ 
stamp to cover mailing, to Sure-Jell, Dept. 
56, Battle Creek, Michigan. 














SHORT BOIL S-T-R-E-T-C-H-E-S SUGAR! Yes, A Product of General Foods 
SURE-JELL’s short boil can’t boil down juice— 
you actually get more jelly per cup of sugar! 
Or you may substitute light corn syrup for 12 
the cups of sugar in any SURE-JELL recipe! 
50% MORE JELLY from your juice and sugar 
with famous SURE-JELL—9 glasses instead of 6 
—when you use America’s largest selling pow- 
dered pectin product. 

USE SURE-JELL FOR SURE RESULTS ... the same 
every time... even with hard-to-jell fruits. 


FREE W:TH EVERY PACKAGE—folder contain- 
ing 65 easy recipes—one for every fruit—home- 
tested by 2,100 women. 
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NEW way to mane CAKE 


1. Stirs up in four minutes! 
2. Only one bowl to wash! 
3. Perfect cake every time! 


By Elsa Wallin Louis 


Wirn no creaming of shortening and sugar, you can whir thru this tender, 
fine-grained cake in just four minutes—do the whole job in one bowl. This 
new, revolutionary method is amazingly.dependable—thanks to hundreds 
of kitchen tests in a great milling company. But don’t try this new method on your 
old recipes, for it won’t work. Follow directions to a “*T.”” Make it and bake it 





and take yourself a bow. 


Silver White Layer Cake 
2% cups sifted 1% cups sugar 


cake flour ¥4 cup shortening 
4, 444 or 5 tea- 1 cup skimmed 

spoons baking milk 

powder* 1 teaspoon vanilla 


1 teaspoon salt 4 egg whites 

(1% cup) 
*Use 4 teaspoons double action baking 
powder; 414 teaspoons phosphate baking 


powder; 5 teaspoons tartrate baking powder. 


Hints before starting to mix— 
All ingredients should be at room 
temperature. So set out eggs and 
measure milk 1 or 2 hours before 
mixing. Shortening (use part butter 
for flavor) should be soft, not melted. 
Grease and flour two 8-inch round 
layer-cake pans. Preheat oven to 
350°. Recipe ingredients assembled — 
all set? Now follow the numbers— 





1. All dry ingredients are sifted. 
Measure sifted cake flour (use only 
high-quality cake flour), baking pow- 
der, salt, and sugar into sifter. Yes, 
sugar, too. Now sift together into a 
big mixing bowl, lots of room, please 


2. No creaming. Measure shorten- 
ing and milk; add vanilla to milk. Add 
shortening and 24 cup of the milk to 
the sifted dry ingredients. Add all at 
once. Right—~you'll have just one bowl 
to wash! It’s a precious time-saver 





3. Use mixer or favorite spoon. Set 
electric mixer at slow to medium 
speed. Mix for 2 minutes. Or beat 
with a spoon for 2 minutes by the 
clock. No rush—beat for a minute; 
then rest a bit before the second minute 





5. Thin batter! Follow recipe ex- 
actly. Don’t add more flour. Pour bat- 
ter into prepared pans. Bake in mod- 
erate oven (350°) 30 to 35 minutes. Let 
stand in pans a moment; then turn 
onto wire rack; thoroly cool; frost 


4. You get a break. Just add egy 
whites unbeaten (whole eggs in some 
recipes) and the remaining 14 cup 
milk. Beat for 2 more minutes. Don’t 
guess; time yourself. Scrape batter 
from the sides and bottom of bowl 





Photographs: George Miles Ryan 
6. Here “tis! A beauty—and per- 
fect. Frost with Seven-minute icing. 
Add a sprinkle of grated orange peel. 
.. + You'll say, “It’s the best cake I 
ever made. So light—high—moist— 
fine-grained. Perfect cake every time!” 


BETTER HOMES & GARDENS, JUNE, 1943 
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Weil the to wave you this work 
— bid we cal tl 


Even in the middle of summer, 
your ration book probably doesn’t 
give you anywhere near as many 
Del Monte Foods as you'd like to 
enjoy. 


And when winter comes —the 
job of feeding your family well is 
going to be even harder. 


So if you have surplus ground 
that will grow vegetables — grow 
‘em! If you have surplus fruit of 
your own—can it. Watch for can- 
ning fruits at your grocer’s, too! 
This is a good month for rhubarb, 
strawberries and cherries, as the 
Del Monte canning calendar shows. 


You'll need all you put up —to 
take the place of the extra Del 
Monte Vegetables and Fruits we 
can’t supply till the war is won. 


And when you do buy canned 
fruits and vegetables, remember 


It’s the only way to be sure of all the 
fruits your family is going to need this year 


your grocer deserves every bit of 
friendly cooperation you can give 
him. Shop only when you must— 
early in the week, if possible, and 
during ‘‘off’’ hours. 


Knowing the spunk and spirit 
of American homemakers, we think 
you'll sail into this job without 
batting an eye. But better start now 
— if you want enough! 


YOU CAN HELP THE WAR 
EFFORT THIS WAY, TOO! 


Unless thousands of women who 
never before have been employed 
outside their homes, help out in the 
nation’s commercial canneries this 
summer, vital food supplies will go 
to waste. If there is a cannery in 
your locality and you have any spare 
time, won’t you help out? Good pay 
— any housewife can learn easily — 
and you can work part time. In- 
quire at any local cannery, now. 


OF COURSE YOU CAN STILL GET MANY 


BETTER HOMES & GARDENS, JUNE, 1943 


TAKE THE VARIETIES YOUR GROCER HAS 
—"“FILL IN” WITH THE FOODS YOU GROW AND CAN AT HOME 
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KEEP THIS CANNING CALENDAR HANDY! 
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CAUTION: Fruits, because of their 
acidic nature, are relatively easy to 
can at home. But all classes of non- 
acid foods, including most vege- 
tables, require special care and 
special equipment for sterilization. 
Don’t can any product unless you 
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| Apples Apricots Berries Cherries Peaches Peors Plums Rhubarb berries 
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© Near peak season. CD Peak season. 











Here are the best canning months, taking the country as a whole, for the 
fruits you'll want to put up this summer. Ask your grocer to let you 
know when each one is most plentiful and reasonable in your own locality. 
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follow approved methods exactly. 
For official instructions send 10¢ to 
Supt. of Documents, Washington, 
D.C., and get USDA Home Canning 
Bulletin No. 1762, or consult your 
State University, Agricultural Col- 
lege or County Extension Service. 
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Your ration book should buy 
quality as well as quantity 


You don’t use any more 
% points for Del Monte 
than for brands of lower 
quality. Why risk dis- 
appointment? Learn to 
“switch and swap” with- 
in the Del Monte line. 
Some Del Monte Foods 
with lower point values 
can often serve for oth- 
ers in the same food 


group. 








lc 


Stretch ration points — get 
delicious square meals, too 


“T\ON’T be downhearted about ra- 

tionin’, folks. Don’t feel you're 
doomed to dull, disappointin’ meals. No, 
sir, not if you spend your ration points 
wisely an’ get the right ingredients an’ the 
right receipts! You can have tasty, tempt- 
in’ meals—with desserts, too! 

“Don’t leave them out! Those grand- 
tastin’ Spry cakes an’ pies are energy 
foods that make us better able to stand 
the stress an’ strain of Wartime livin’. 

End wasteful cookin’ failures 
“With Spry an’ a tested Spry receipt 
like this Orange Blossom Honey Cake, 
all you have to do for perfect results is 
follow directions exactly an’ measure ac- 
curately. Make it today. Watch tor more 
Spry receipts. Use Spry in your own 
receipts an’ see howextra good they taste. 

Get Spry —stretch ration points! 
“Spry’s an all-purpose shortenin’. Use 
it for all your cookin’—save high point 
butter and scarce margarine for table use. 

“Spry gives you the utmost shortenin’ 
value per ration point. It’s all shortenin’ 
—yes, 100 per cent! Spry goes a long way. 
You use it over an’ over for fryin’. An’ 
there’s no waste through spoilin’. Purer 
Spry stays fresh on the kitchen shelf.” 

Try my Orange Blossom Honey Cake 


14 cup Spry 2 eggs, unbeaten 
34 teaspoon salt 21% teaspoons baking 
2 teaspoons . age powder 
orange rin 2 cups sifted flour 
4 cup sugar \4{ eup milk 


¥% cup honey 
Blend Spry, salt and orange rind. Add 
sugar gradually and cream well. Add 
eggs, singly, beating well after each addi- 
tion. Sift baking powder with flour 3 
times. Add flour to creamed mixture, 
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alternately with combined milk and 
honey, mixing after each addition until 
smooth. Bake in 2 Sprycoated 8-inch 
layer pans in moderate oven (350° F.) 
20 to 25 minutes. When cool, spread 34 
of the Glossy Orange Filling between 
layers and remaining filling on top. Dec- 
orate with shreds of marshmallow 
arranged to resemble orange blossoms. 
Glossy Orange Filling 


\4 cup sugar 1 egg yolk, slightly 
2 tablespoons beaten 
cornstarch % teaspoon grated 
Dash of salt lemon rind 
Y{ cup light corn sirup 1 teaspoon grated 
34 cup orange juice orange rind 


1 egg white, stiffly beaten 
Combine sugar, cornstarch, salt, corn 
sirup and orange juice in double boiler. 
Bring to boil over direct heat, stirring 
constantly. Place over hot water and 
cook 15 minutes longer. Stir a little of 
mixture into egg yolk, return to double 
boiler and cook a few minutes longer. 
Add fruit rinds. Cool. Fold in egg white. 


SEE! NEW WIDER-MOUTH JAR 


© Over 50% larger opening! 
Handier, easier to spoon out. 





18 Ways to Save 


BUTTER 


By Ida Ruth Younkin 


Dow'r let the butter ration stump 
you. You’ll be surprised how far you 
can stretch butter’s golden goodness! 

But take care not to cheat yourself 
on Vitamin A. Scout around for 
vitamin-rich foods to stand in for 
butter and vitaminized margarine 
until you can use all you want again. 


Butter and Mar¢garine 
Extenders 

Tried ’em? Soften 1 teaspoon un- 
flavored gelatine in 1 tablespoon 
cold water; dissolve over hot water. 
Add gelatine and 4 teaspoon salt to 
l4 cup evaporated milk. Gradually 
whip into 4 pound butter or vita- 
minized margarine . . . makes just 
twice as much spread. Up go the 
protein count and Vitamin A. Some 
Vitamin B and minerals come along 
with that added milk, too. 


Vitamin Build-up for Butter 


Here’s an easy way to nab the 
Vitamin A you need. Just add 4 
green pepper, chopped, to butter, 
and you’ve an extra 1,250 Inter- 
national Units of Vitamin A (5,000’s 
the number you need each day). 
Add 1 tablespoon pimiento, and 
whoosh—you’ve 2,500 I. U.’s of 
Vitamin A, half the day’s count. 
Three sprigs of parsley, chopped, up 
the ante 2,100 I. U.’s, and 44 bunch 
of water cress cuts no small figure. 
It’s worth 1,000 I. U.’s of Vitamin A. 


Vegetables—Light on Butter 


Shake up flour and top milk... 
thicken as you would for pot-roast 
gravy. Add to cooked peas; give 
them a gentle stir. Spare a lump of 
butter to float luxuriously atop. 

Hot Mustard Sauce on Green Beans— 


swell! Mix 14 teaspoon dry mustard, 
14 teaspoon salt, and 4 teaspoon en- 
riched flour in double boiler; add 2 
beaten egg yolks; beat well. Slowly 
add 34 cup hot milk; cook until 
thick; add 2 tablespoons lemon juice 
or vinegar. Pour over green beans. 

Hot Cabbage. Heat 14% cups milk 
piping in double boiler. Add 3 cups 
shredded new cabbage. Cover, and 
cook tender. A touch of salt and 
pepper—mighty good. 

Carrot Fixings. Just a tablespoon or 
so of butter with a little honey or 
brown sugar gives cooked carrots a 
luscious glaze—saves butter. Or add 
a tablespoon of butter, vitaminized 
margarine, or salad oil to carrots, 
then a tablespoon of lemon juice (up 
goes your Vitamin C!), a sprinkle of 
parsley, or a pepper-upper of mint, 
onion tops, or chives. 

Serve raw carrots often—sticks, 
curls, wedges, shreds. Enjoy their 
good crunchiness—skip the butter. 


Butter-saver Sandwiches 


Mix: Mashed baked beans, chili 
sauce, and chopped green 
pepper. Won’t miss butter. 
One-half cup peanut bitter, 2 
tablespoons mayonnaise, 14 
cup chopped celery (use some 
leaves, too) for a dandy spread. 
Peanut butter, shredded car- 
rot, and mayonnaise. 
Chopped olives with cream 
cheese—they’re not rationed. 
Peanut butter and sweet mus- 
tard pickle for a peppy sand- 
wich . .. good lunch-box toter. 
Peanut butter and tart jelly 
(currant, grape)... a winner. 
Egg salad’s a favorite . . . hard- 
cooked egg blended with may- 
onnaise. Add chopped pep- 
per and cucumber. 


A-Tablespoon-o’-Butter Cake 


2 eggs 

1 cup sugar 

1 cup enriched flour 
Y% teaspoon salt 


1 teaspoon baking powder 
1 tablespoon butter 
¥4 cup hot milk 











Beat eggs until light and thick. Slowly add sugar and beat with a spoon 5 
minutes or with electric mixer 24 minutes. Fold sifted dry ingredients into 
egg-and-sugar mixture all at once. Melt butter in hot milk and add all at 
once. The folding in of the dry ingredients and milk should take only 1 
minute. Bake in waxed-paper-lined 7-inch-square cake pan in moderate 
oven (360°) 30 minutes. For cupcakes, bake in moderately hot oven (375°) 
20 minutes. Makes 1 dozen cupcakes. 


2-Tablespoons-o’-Butter Chocolate Cake 


11% cups cake flour 

14 teaspoon salt 

1 teaspoon baking powder 
1 teaspoon soda 

1 cup sour milk 


2 tablespoons butter 

1 cup sugar 

1 beaten egg 

44 teaspoon vanilla extract 

1 1-ounce square unsweetened 
chocolate, melted 


Thoroly cream butter and sugar; add egg and vanilla extract; beat well. 
Add chocolate and mix thoroly. Add sifted dry ingredients alternately with 
sour milk. Bake in waxed-paper-lined 614- by 1014-inch cake pan in moder- 
ate oven (350°) 30 minutes. Frost with Seven-minute Frosting. 


BETTER HOMES & GARDENS, JUNE, 1943 
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KNOX HELPS STRETCH AND SAVE FOODS 
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THERE’S NO BROOM FOR FOOD WASTE! 


od 
1 
1 
| 
I 
t 
! 
! 
l 
! 
{ 
! 
! 
! 
) 
) 
! 
! 
t 
1 
i 
i 
1 
I 
! 
! 
1 
| 
i 
l 
{ 
! 
l 
1 
| 
| 
1 
| 
l 
| 
| 
| 
! 
1 
I 
| 
1 
| 
| 
! 
! 
l 
{ 
{ 
l 
{ 
{ 
I 
1 
l 
! 
{ 
! 
! 
l 
! 
! 
! 
| 
l 
! 
| 
| 
| 
l 
{ 
| 
! 





| 

















KNOX GELATINE...PURE, PLAIN GELATINE...HELPS YOU GO EASY ON YOUR BATION CARD! 





Basie Tomato Jelly 
(Serves 6; uses %4 pkg.) 
“A real treat—brimming with vitamins? 


1 envelope Knox 1 stalk celery 
Gelatine Few grains cayenne 
1% cup cold water or pepper 
2 cups canned or 1 tablespoonful mild 
fresh tomatoes vinegar or lemon 
\% bay leaf, juice 
if desired 1 tablespoonful onion 
4 teaspoonful salt juice 


1% cups diced or shredded vegetables (or % 
cup vegetables and 1 cup diced cooked meat) 


Mix tomatoes, bay leaf, salt, celery and pepper. 
Simmer 10 minutes. Soften gelatine in cold water 
and dissolve in hot tomato mixture. Add vinegar 
and onion juice (extracted by grating onion). 
Strain. Cool, and when mixture begins to thicken, 
fold in vegetables. Turn into one large or individual 
molds that have been rinsed out in cold water first, 
and chill. When firm, unmold onto salad greens 
and serve with desired dressing. 


Basie Vegetable Salad 

(Serves 6; uses %4 pkg.) 

“Odds and ends of vegetables transformed into a 
treat? 


1 envelope Knox 4 teaspoonful salt 
Gelatine 1 or 2 tablespoonfuls 

\% cup cold water sugar (or more 

1 cup hot water to taste) 

\% eup mild Dash of pepper 
vinegar 1 tablespoonful finely 

1 tablespoonful minced onion, 
lemon juice if desired 


1% cups diced or shredded vegetables 
(raw or cooked) 


Soften gelatine in cold water and dissolve in hot 
water. Add vinegar, lemon juice, salt, sugar and 
pepper. Cool. When mixture begins to thicken, 
fold in vegetables. Turn into one large or individual 
molds that have been rinsed in cold water first, 
and chill. When firm, unmold onto salad greens 
and serve with desired dressing. 


Basie Fruit Salad 
(Serves 6; uses 4 pkg.) 
“Any leftover fruits—and you 


, 


ve got this luscious 


dessert?’ 

1 envelope Knox 14 cup lemon juice 
Gelatine 14 cup sugar 

14 cupcold water 1/4 teaspoonful salt 

1 cup hot water 1% cups leftover canned 
or fruit juice or fresh fruits 


Soften gelatine in cold water and dissolve in hot 
fruit juice (drained from canned fruits) or water. 
Add lemon juice, sugar and salt. Cool, and when 
mixture begins to thicken, fold in diced fruits. Any 
fruits or desired combinations may be used. Pour 
into large mold which has been rinsed in cold 
water (and has had the bottom Jined with thin 
slices of fruit, if desired); or ine ual molds. 
Chill. When firm, unmold onto lettuce and serve 
with mayonnaise or fruit dressing. 

Note: If home canned fruits are used, use a 
little less sugar, as they are sweeter than com- 
mercially canned ones, 





Your grocer has Knox in the familiar 4-envelope size. 











Tested! Timely! 





“Makes Y% pound of delicious spread, using only Y%& pound butter? Knox Spread 
° . . yp Patent Applied For 
1 teaspoonful Knox Gelatine 14 teaspoonful salt 


1 tablespoonful cold water 14 cup evaporated milk 
14 pound butter 


1. Soften gelatine in the cold water. ture). Gradually whip milk into but- 
ter with a Dover (or rotary) egg beater 
or electric mixer until milk does not 
3. Cut butter into small pieces and heat separate, 
over hot water until soft enough to 5. Add coloring, if desired. 
beat, but do not melt the butter. : 


2. Dissolve thoroughly over hot water. 


6. Pack into dish or container and place 
in refrigerator until hard. Keep in re- 
frigerator when not in use. 


4. Add dissolved gelatine and salt to the 
milk (having milk at room tempera- 


Note: To make 1 lb. spread with 4% |b. butter, follow same directions, but double in- 
lients called for in % lb. recipe. To make 2 Ibs. spread with 1 lb. better, follow same 
re, using 1 envelope Knox Gelatine, %4 cup cold water, 1 Jb. butter, 1 
d 1 large can evaporated milk. 

Note: Fresh milk may be substituted for evaporated milk in same proportions and 
following same procedure (using preferably top of a quart bottle), in which case you 








use 1 pint of fresh milk. 
The above recipe may also be used with Oleomargarine, as well as with % butter and 
14 Oleomargarine combined. 


Knox Gs latine is ea sily 





able at your grocer’s...no points needed, 
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Frait Whip Ice Cream 
“Goes twice as far, tastes twice as scrumptious” — & 


@ 1 package strawberry- 1 pint vanilla 
flavored gelatine ice cream 

2 cups hot water 1 cup strawberries 
Dissolve gelatine in hot water. Chill until partial- 
ly set. Beat in ice cream with electric or rotary 
beater. Fold in berries. Serve at once or chill. 
Garnish with whole berries. Serves 8 to 10.— 
Dorothy Smothers, Kansas City, Mo. 

It’s a sure-to-win dessert. Makes a few berries 
and a little ice cream serve a lot of people. Rasp- 
berry and cherry are good stand-ins for straw- 
berry-flavored gelatine. Add your favorite fruit. 


Ss 


> 
a 


Fresh Blueberry Pudding 


“Spices are fine flattery for blueberries” — 


V4 cup shortening 114 cups cake flour 
1 cup sugar lf teaspoon salt 

# 1teaspoon cinnamon 1 teaspoon soda 
1 teaspoon nutmeg 14 cup milk 
2 beaten eggs 2 cups blueberries 
Thoroly cream shortening, sugar, and spices; 
add eggs and beat well. Sift flour with salt and 
soda; add alternately with milk. Fold berries into 
batter. Pour into waxed-paper-lined 9-inch- 
square cake pan. Bake in moderate oven (350°) 
45 minutes.— Margaret C. Leveson, Altadena, Calif. 


MEALTIME FINALES WITH BERRI 


E 


Red Raspberry Sherbet 


“Sugar stretcher, with an oh-so-cool flavor” — 


V2 cup sugar 114 cups crushed 

1 cup water raspberries 

1 teaspoon unflavored 1/4 cup lemon juice 
gelatine l4, cup orange juice 

2 tablespoons water 2 stiff-beaten egg 

34 cup lightcornsirup whites 

Combine sugar and 1 cup water; simmer 5 

minutes. Soften gelatine in 2 tablespoons water. 

Add to hot liquid; add sirup; cool. Add fruit and 

fruit juices. Freeze in automatic refrigerator tray 

until firm, about 1 hour. Beat until light and 

fluffy. Fold in egg whites. Return to freezing tray; 

freeze until firm. Garnish with mint. Serves 6 to 

8.—Mrs. C. H. Bathurst, Merriam, Kans. 

Want in on a secret? For grand frozen desserts, 
freeze the mixture firm; then beat light and fluffy. 
Hustle it back into freezing tray; continue freez- 
ing until firm. Smooth-as-smooth. 


“Hearty, golden, luscious—a real stand-in for meat!’>— 


8 slices bread 2 cups grated American 
2 cups ground, cheese 

cooked ham 3 slightly beaten eggs 
2 tablespoons prepared 2 cups milk 

mustard 1/4, teaspoon salt 

Pepper 

Remove crusts from bread. Spread with butter. Cut on the diagonal. Arrange 4 
slices in greased 8-inch-square baking dish. Mix ham and mustard; spread over 
bread; sprinkle with cheese. Cover with remaining bread slices. Combine eggs, 
milk, and seasonings; pour over. Chill 1 hour. Bake in slow oven (325°) 1 hour.— 
Alice G. Olson, Red Wing, Minn. 

Cheese Bake’s the main dish for a grand supper. With it go fresh garden aspara- 
gus or water-cress salad, red-red June strawberries, and crunchy peanut butter 
cookies. Water-cress salad is an easy tossup with piquant French dressing. 


MAIN-DISH TEMPTERS WITH CHEES 
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These thrifty, appetizing 
meat meals come within the 
point allowance for a 
family of 4. 


You have to get along on less meat 
now, because of the huge quantities 
going to our fighting forces. But 
you don’t have to get downhearted 
about it. You can keep even the 
““meat-eatingest”” family happy and 
satisfied all week long with carefully 
planned meals like these. 

We worked them out in our 
Armour kitchens—and they’re 
really practical. The total of 7) lbs. 
of meat in the recipes comes with- 
in the point allowance for a family 





A week’s 


delicious dinners with 


meat points to spare 


of 4— leaving you enough points 
for butter, shortening and mar- 
garine as well as the cheese needed 
for Friday’s dinner. 

Watch for these Armour recipes, 
and save them. They not only show 
how to make popular meats go fur- 
ther, but also how to make the plen- 
tiful meats taste good — so they'll 
be welcomed by your family. 

Remember, when trying these 
recipes, they are planned for 4 per- 
sons. You can easily adjust them 
for any family size. You'll find you 
can make more of your meat by 
planning meals a week at a time this 
way instead of from day to day. 











ucoday (Use leftover Sunday Roast) 


LAMB CURRY ON RICE 


1% cups cubed cold lamb 
2 tbsps. Cloverbloom Butter or margarine 
3% cup chopped onion 
\{ cup green pepper (if desired) 
\% cup di celery 1 clove garlic 
1 tsp. curry powder 1\% tsps. salt 
1 tbsp. orcestershire Sauce 


Wednesday 1 Pound Meat 


LIVER PATTIES 


1 Ib. pork we 14 cup chopped onions 


loverbloom Egg 
1% tsps. salt 


%{ cup airy bread « crumbs 


Place liver in hot water for 10 minutes, 
grind coarsely. Mix with onion, egg, salt 





2 cups stock (made from lamb bones) 
2 tbsps. flour 


Brown the onion, pepper, celery, garlic in 
fat. Add meat, curry powder, salt, Wor- 
cestershire Sauce and stock. Cook about 
30 minutes over slow heat. To thicken, 
mix flour with 44 cup cold water and add 
to mixture. Cook 10 minutes more. Serve 
in ring of boiled rice. Serves 4. 


and bread crumbs. Form into 8 smal i pat- 
ties, about %4 inches thick. Brown in fat, 
6 minutes per side. Too long cooking will 
develop a stron Se. Place buttered 
carrots, green beans, peas or spinach 
in center of chop plate. Surround with 
—. The egg, onion and bread crumbs 
“Ip modify the liver flavor. This is an es- 
pecially nutritive dish, because liver is the 
richest of all meats in vitamins. Serves 4. 


Sunday 3 Pounds Meat, Boned 


(or buy 4 lbs. bone-in. Save bones 
for stock in Tuesday's meal.) 


LAMB SHOULDER ROAST 
Currant Barbecue Sauce 


Rub 3 Ibs. boned, rolled shoulder of Star 
Lamb with 1 tablespoon salt and 4 tsp. 
pepper. Place on rack in pan. Roast un- 
covered in 325° F. oven for 35 minutes per 
pound. During last hour baste frequently 
with: 

Barbecue Sauce: Melt 2 tablespoons Clov- 
erbloom Butter, 4 cup currant jelly. Add 
2 tablespoons vinegar and 14 teaspoon dry 
mustard. Serve additional sauce with 
roast. This delicious roast is a fine Sunday 
dinner for 4—with enough left over for 
Tuesday’s curry dinner. 


Thursday 14 Pounds Meat 


SP ARERIBS — Celery Stuffing 


1 side spareribs (1% Ibs.) 

2 tbsps. Cloverbloom Butter or drippings 

14 cup chopped onion 

4 cup chopped celer 
2 cups soft bread cubes 

\% tsp. pepper 

Brown onions in fat. Add celery, bread 
cubes, salt, pepper and % cup water. 
Cover dressing with seasoned spareribs. 
Bake uncovered in 350° F. oven for 14 to 
2 hours. Serve with broiled tomatoes. 


de i, Ib. Cheese 

Fae aA ard cooked eggs, baked 
in cream sauce to which 4% cup of Clover- 
bloom grated cheese is added for every 4 
servings. Top with bread crumbs. 


i, tsp. salt 


Wienday 1 Pound Meat 


HAM BALLS 
with Broiled Peaches 


%{ Ib. ground Star Ham Shank 
14 lb. ground lean pork 
2g cup crushed cornflakes 
1 tbsp. brown sugar l4 tsp. cloves 
4g cup Armour'’s Evaporated Milk 
1 Cloverbloom Egg 

4 canned peach halves 
1 tbsp. Cloverbloom Butter or margarine 
Mix cereal, sugar, cloves, milk, eRe and 
ground meats. Shape into 8 balls. Place in 
flat open pan. Bake in 350° F. oven 20 
minutes. Dot cupside of peaches with but- 
ter. Place in pan under broiler for 10 
minutes. Serves 4 





Oalu day 1 Pound Meat 


STAR PORK SAUSAGE 
Corn Casserole 


1 Ib. Star Pork Sausage—links or patties 

3 tbsps. flour 1% cups milk 
14 tsp. salt 4 tsp. pepper 

1 cup fine cracker crumbs 

1 No. 2 can whole kernel corn 

2 tbsps. chopped green pepper 
Fry pork sausage 10 minutes. Measure 3 
tablespoons sausage fat, add flour and stir 
in milk to form white sauce. Season. Al- 
ternate layers of crumbs, corn, sauce and 
sausage in casserole. Sprinkle with green 
pepper. Cover with more crumbs mixed 
with 3 tablespoons sausage fat and top 
with 4 whole sausages. Bake 30 minutes 

in 350° F. oven. Serves 4. 
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For finest quality 
and flavor, ask for 
Armour’s Branded 

Products: 

Star Ham and Bacon 
Star Beef, Lamb, Veal 
Star Sausages 
Star Canned Meats 
Cloverbloom Poultry 
and Dairy Products 


lo 
©) ARMOUR AND COMPANY 
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© A great crop of I sle Pineap 1s 
this summer. But, because of the convenience, keep- ™ 
ing qualities, and nutritive importance of canned = 
foods in the balanced diet of the Armed Forces, the 
Government will require about % of the Dole Pine- 
apple and about Y3 of the Dole Pineapple Juice. 





e While this harvesting and packing goes on, Dole 
is constantly planning and regularly planting for 


future years. 


EGE 








52 


See Cooks’ Round Table 
of Endorsed Recipes, 
Pages 49 and 50 


They’re Luscious 


These Prizewinning 


Cheese Treats, 
Berry Finales 


‘ce 

A HAM’S tag end is a best seller 
when Cheese Bake’s the big come- 
on!” That’s the good word from 
Alice G. Olson, of Red Wing, Minne- 
sota, top-flight winner in our Cooks’ 
Contest for Cheese Treats and Berry 
Finales, set rolling last November. 
Her $5 winner (page 49) bakes 
ground ham and big fluffs of grated 
cheese to golden perfection atop 
bread slices. 

Fine eating and mighty practical 
were the twenty $1 winning recipes 
that this month’s Honor Rollers 
provided. Tuna (or leftover meat) 
rolls up and bakes in crusty biscuit. 
California Luncheon Dish is an 
“easy” with a grand, cheesy nip. 
Want a soufflé that’s still high and 
mighty by table time? Cheese and 
Onion Souffle fills the bill. And these 
are the berries! Red Raspberry 
Sherbet deals oh so gently with your 
sugar bowl. Fresh Blueberry Pud- 
ding flatters its berries with spices. 
There are Individual Strawberry 
Shortcakes of thin, crispy cakes with 
party-pretty crinkle edges, and 
Fruit Whip Ice Cream fluffs up a 
store-bought pint to treat 8 to 10. 


Mrs. C. H. Bathurst, Merriam, Kans. 
Mrs. Arnold Bennett, Sault Sainte 
Marie, Michigan 
Mrs. W. W. Boone, Redondo, Wash. 
Mrs. Thomas Brown, Odell, IIl. 
Mrs. C. S. Carlton, Oswego, Kans. 
Mrs. E. P. Cochrane, Calgary, Alber- 
ta, Canada 
Mrs. Noel Gaubert, Oakland, Calif. 
Marie A. Gannon, Newark, N. J. 
Mrs. Helen Lally, Golden Bridge, 
New York 
Theresa M. Lessmeister, Peru, III. 
Margaret C. Leveson, Altadena, Calif. 
Mrs. C. H. Michael, Rockford, III. 
Mrs. Willis M. Reed, St. Carrollton, 
Ohio 
Mrs. Albert H. Richardson, Erie, Pa. 
Mrs. M. J. Schraeder, Oshkosh, Wis. 
Mrs. Richard H. Shelly, Reading, Pa. 
Dorothy Smothers, Kansas City, Mo. 
Mrs. Jule Spiegl, San Francisco, Calif. 
Muriel Wilson Wechel, Rockford, IJ 
Mrs. John B. Wingert, Champaign, 
Illinois 


Don’t Hoard Those 
Good Ration Recipes! 


Cash Prizes for Main-Course 
Dishes and Desserts 


We're after your best-ever ration 
recipes, girls! We'll be passing them 
on to the rest of our point-juggling 
sisters when winners break into 
print next January. It’s a two-way 
contest—Main-Course Ration Dish- 
es, and Ration Desserts. Most point- 








ALL-GLASS JARS 
FOR WAR-TIME 
CANNING! 


Foods canned at home in all-glass 
metal-saving BALL Jars insure a 
balanced diet for your family. 
Grow a Victory garden—CAN 
everything you can! Use BALL 
Jars, Caps and Rubbers. Buy the 
BALL IDEAL, with glass top 
and “no-stretch” spring steel wire 
clamp—easy to seal and open. 
The new BALL No. 10 GLASS 
TOP SEAL closures (glass lid, 
rubber, and metal band) fit any 
Mason jar with smooth top edge, 
replacing all-metal caps. Band 
should be removed after 12 hours 
and re-used. 


BALL BROTHERS COMPANY 








ae 
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— 


SY 

The BALL 
| BLUE BOOK! 

Send 10c with 
your name and 
address for a 
Ball Blue Book 
of canning meth- 
ods and recipes. 





YOU WON'T BE HUNGRY IF YOU CAN! 
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Don’t Ration Hospitality 
It’s Needed More These Days 


The Simplest Food Looks 
Smart and Gay 


When Served on 
HASKO 


“iy 


TRAYS 


IS YOUR TIME “RATIONED”? Doing all 
your own housework and Defense 
work too? Then, BE WISE! Save 
Time; Save Trouble. Serve those 
“rush-in, rush-out’’ family meals, 

luncheons, porch suppers, 

+and ‘‘spur-of-the-mo- 
4) ment’’ get-togethers on 







2) handsome Hasko Lap and 
Serving Trays. End the 
»-.- bother dnd extra expense 
‘ss= of big linen launderings, 
table-setting and serving. 





HASKO TRAYS let everyone help them- 
selves and yet the simplest, easy-to-get 
meal looks gay and appetizing. Ask for 
Hasko and Haskelite Trays wherever 
trays are sold. . . . Look for the Hasko 
or Haskelite trademark on the back. 


IT’S NEW! 
IT’S MYSTERIOUS! 
IT’S FUN! 


HASKO 
MYSTIC TRAY 


EVENINGS AT HOME or any gathering can 
be gay and delightfully informal with the 
New Hasko Mystic Tray —a combination 
Tray and Game that spells out fascina- 
ting answers to questions about past and 
future! MORE FUN THAN A FORTUNE 
TELLER! Sold at game and gift counters. 


HASKELITE MANUFACTURING CORPORATION 
(Dept. 131) 135 S. La Salle St., Chicago, Ill. 


TRAYS 


AND ACCESSORIES 


Ni A @lk p 
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wise, penny-wise, and delicious nets 
its sender $5, with a dollar check 
going to each of the 20 next-bests. 

How about those main-course 
dishes? Bet you’ve invented all kinds 
of clever ways to save stamps! Could 
be a meat-stretching masterpiece or 
substitute, or any food that’s served 
along with the main course. How do 
you extend that good meat flavor— 
with cereal, noodles, macaroni, 
stuffings? What’s your scheme for 
making much loaf out of little meat? 
Any pet stunts for fixing one can of 
vegetables to last two meals? Maybe 
you team them with fresh vegetables 
to stretch points? How about tricks 
with butter, fats, and oils? By-prod- 
ucts of the meat course are saved 
kitchen fats. What do you make from 
them—spice cookies, gingerbread, 
chocolate cookies, meat toppers? 

And what’s for dessert these point- 
shy days? Could be a cake that calls 
for little sugar, a molasses or sirup 
special, a frosting or filling easy on 
the ration. How about upside-down- 
ers and cobblers, or simple puddings 
with canned fruit toppers? Any 
tricks for using leftover coffee as 
flavor? 


Anp remember, the winners of 
these 21 prizes, if they specify in their 
recipes one or more of the products adver- 
tised in this’ or in the past six issues of 
Better Homes & Gardens, will receive 
a package of each advertised product 
they mention, the Better Homes & 
Gardens Certificate of Endorsement, 
and six copies of the endorsed recipe. We 
cannot send rationed products. 


1. Write your recipe clearly on one 
side of the paper. Send but one recipe 
at a time and mark it “June Ration 
Main-Dish Recipe,” or “June Ration 
Dessert Recipe.” 

2. Give measurements in level cups, 
tablespoons, and teaspoons, never in 
heaping or scant measurements. 

3. Be sure to specify in your recipe 
the brand names of the nationally known 
food products you use as ingredients— 
products available everywhere. We 
must know them so we can test your 
recipe with the same brands you use. 

4. Include 50 to 100 words about 
the history or origin of your recipe. 

5. All recipes submitted become the 
property of Better Homes © Gardens. 

6. Entries must be postmarked by 
midnight, June 30. 

7. Address the recipes you enter to 
5306 Tasting-Test Kitchen, Better 
Homes & Gardens, Des Moines, Iowa. 














Vegetable 
Platters 
From Your 


Garden... 


. can be the foundation of 
many a delicious meal this sum- 
mer. In Better 
Homes & Gardens, words supple- 


next months 


ment a full-page color photo- 
graph to bring you a multitude 
of ideas on preparing and serving 
fresh-vegetable meals. 

It’s the So Good Meals feacure 
in your July Better Homes & 
Gardens. You'll want to read it 
and study it—and use it day after 
day to make your meals better 








Save Ration Pots — Save Fuel— 
Save Time —Get Vitamin with 


Salads From Your 


Victory Garden! 


Panama Radish Sa 
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Heinz Pure 


Because they’re mellowed in the wood till 
wonderfully aromatic and sparkling, these 


full-strength 


for your money. You'll find it pays—from 
the standpoints of taste, economy, satisfaction 
—to use the vinegar with the keystone label! 4 


Make the most of your victory 
garden vegetables—enhance 
their fresh flavors with dress- 
ings made of Heinz Pure 
Vinegars! 

te do right by your vege- 

table salads, follow the 
advice of good cooks — use 
Vinegars in your dressings! 


vinegars give you more flavor 


Heinz Vineaars 
































































1 A wonderful, wonderful party cake- 
with no shortening ! 


ime shoft- 
s of wartime 
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mt ‘TTER CAKE. rtime budgets. 
pSrnnriotey: a a mite of pre- ages an “ne is the reason why! 
ssnit take ow 
doesn't ta for all its melt- Swans Down Cake Flour is 
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wans Down Cake Flour 
umet Baking Powder 


1 cup sugar 
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: mon juice 
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Sift flour once, 
times. Beat eggs wit ve 
peaks (5 t0 7 minutes); “ 
juice. Fold in flour, 4 - Fa 
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Topping on top of cake. 


STRAWBERRY FLUFF TOPPING 
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Tune in: Kate Smith Speak 


If a cake is worth making, 
it’s worth making with 


Swans Down 












54 
RECIPES 
FOR 


No Good 
Meals 


The meals appear on page 37 


Barbecued Beef Cubes 
[A Tasting-Test Kitchen Endorsed Recipe] 
“Lemon tenderizes; herbs flavor’ — 
2 tablespoons 
lemon juice 


16 cup salad oil 
Beef chuck cubes 


3 tablespoons 
minced herbs 
1 teaspoon salt 
l4 teaspoon 
pepper 
1 clove garlic, 
minced 
Combine ingredients except meat; 
blend thoroly. Marinate 2-inch-thick 
beef cubes in sauce, 1 to 4 hours. 
Place on skewers. Broil over hot coals. 


Branburgers 
[A Tasting-Test Kitchen Endorsed Recipe] 
‘Burgers with a bran-new flavor” 


1 beaten egg 1 tablespoon 
2 teaspoons salt minced parsley 
Pepper 1 cup milk 
3 tablespoons 14 cup catsup 

chopped onion 1 cup all-bran 

1 pound ground 
beef 

Combine all ingredients except 
meat. Let stand until bran has taken 
up most of liquid. Add ground beef; 
mix thoroly. Form into thin patties. 
Broil or fry. Makes 10 patties. 


Hot Tamale Loaf 
[A Tasting-Test Kitchen Endorsed Recipe ] 


“Just the spot for a little ground meat, 
chopped wieners, or lunch meat’”’— 


5 cups diced 
fresh tomatoes 
2 tablespoons 


4 pound ground 
beef or lamb 
2 large onions, 


chopped chili powder 
2 cloves garlic, 1 tablespoon salt 

chopped 114 cups yellow 
1 green pepper, corn meal 

chopped 1 cup corn 


1 cup pitted 
ripe olives 


¥ cup oil or fat 


Brown meat, onions, garlic, and 
green pepper in oil or fat. Add to- 
matoes, chili powder, and salt; heat 
to boiling. Stir in corn meal and 
cook, stirring, until thick and smooth. 
Add corn and olives. Pour into 
greased 8-inch baking dish. Bake 
in slow oven (325°) 1 hour. Serves 
8. Two cups chopped wieners or 
lunch meat may be used. 

Spanish Salad Relish 
[A Tasting-Test Kitchen Endorsed Recipe] 
“It’s an appetite perker—garden-fresh” — 


6 large, ripe 
peeled tomatoes 


2 teaspoons salt 
2 teaspoons 


2 medium onions paprika 
2 green peppers 1 teaspoon dry 
14 cup vinegar mustard 
\4 cup salad oil 1 teaspoon 


celery seed 
Chop vegetables. Add vinegar, 
oil, and seasonings. Mix well; chill to 
blend flavors. Serves 6 to 8. 











COOKED 

AND READY 

TO USE IN 30 
SECONDS. JUST 

DO THIS— 





RONING 
HELP 


nal 


1. Cream A Little Quick Elastic In Cool Water — 
2. Add Boiling Water — That's All — It’s Ready 


“That quick starch” —say those three little words 
to your grocer today and join the thousands 
now doing beautiful ironings quickly and easily. 
A special mixture of starch, gliders and other 
ingredients, powdered Quick Elastic is instantly 
prepared ... makes smo-o-oth, slick-ironing hot 


starch—cooked and read 


to use right now. 


Lets youriron fairly glide along—won’tstick, won't 
pull. Brings back cottons, curtains, dresses, shirts 
... gives them a nice, soft, sweet-smelling finish. 


Do up your next basket of freshly washed things 
with Quick Elastic. Learn the pleasures of 
quick starching—the joy of ironing quickly, 
easily and well. Get Quick Elastic—‘‘that quick 
starch’’—the smo-o-oth, white, easy-to-measure 


starching powder in the yellow box. 
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GET THAT QUICK STARCH IN THE YELLOW BOX 


BETTER HOMES & GARDENS, 
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But the 


cupboards not 
always bare! 





Irs true that many an 
American housewife feels like 
Old Mother Hubbard these days. 
She goes to her cupboard and 
finds it bare of these famous 
brands of tuna. Then she goes 
to her grocer’s shelves and finds 
them bare, too. 


That's because most of the 
great Van Camp fleet is “in the 
Navy,” leaving only our smaller 
boats to fish for tuna. However, 
these boats and their crews are 
doing a truly magnificent job... 
trying to supply the unprece- 
dented wartime demand. 

So, keep on asking your gro- 
cer for these quality tunas. We'll 
fill his shelves just as fu// and 
just as often as we can! 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 


FAMOUS VAN CAMP 
SEA FOODS 
ee 
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Mexicano Beans 
[ A Tasting-Test Kitchen Endorsed Recipe] 


‘Let garden tomatoes, green pepper, and 
onion flavor the beans’? — 


4 cups diced 
fresh, peeled 
tomatoes 


2 cups pink or 
kidney beans 
1 green pepper, 
chopped 1 tablespoon salt 
2 onions, \4 teaspoon 
chopped pepper 
Wash beans; cover with cold wa- 
ter. Cook until partially tender, 
about 1 hour. Add remaining in- 
gredients, and cook slowly until 
beans are very tender, about 14% 
hours. Add more water if necessary 
during cooking. Serves 6. 


New Cabbage Slaw 
[A Tasting-Test Kitchen Endorsed Recipe] 


“Crisp green pepper, celery seed, and mus- 
tard add that delicious ‘different’”— 


4 cups shredded 1 teaspoon celery 
cabbage seed 

14 cup chopped 2 tablespoons 
green pepper tarragon 

1 teaspoon salt vinegar 

lg teaspoon 1 teaspoon pre- 
white pepper pared mustard 

2 tablespoons ¢ cup salad 
sugar dressing 


1 


Combine vegetables, salt, pepper, 
sugar, and celery seed. Combine 
vinegar, mustard, and salad dress- 
ing. Add to vegetables and mix 
thoroly. Serves 6. 


Barbecue Sauce 
[ A Tasting-Test Kitchen Endorsed Recipe] 


““Wieners get a swish of tangy sauce, 
then over the coals or to the oven”— 


1 teaspoon salt 1 clove garlic, 
l4 teaspoon minced 
coarse black lg cup salad oil 
pepper or kitchen fat 
1 onion, chopped 1% cup vinegar 
fine 
Mix ingredients, stirring or shak- 
ing until salt is dissolved. Let stand a 
few hours before using. Makes about 
34 cup sauce. Dip wieners, sausages, 
or pieces of meat into sauce before 
broiling. Brush with sauce during 
broiling. 


Frankfurt Bar-B-Q 
| A Tasting-Test Kitchen Endorsed Recipe] 


“This barbecue stays home in_ the 
range’ — 


14 cup chopped 2 to 4 table- 

onion spoons vinegar 
2 tablespoons fat 3 tablespoons 
14 teaspoon salt Worcestershire 
Dash of pepper sauce 
Dash of cayenne _)4 tablespoon 
2 tablespoons prepared 

brown sugar mustard 
1 cup catsup 16 cup chopped 
14 cup water celery 

12 frankfurters 
(1 pound) 

Lightly brown onion in fat; add 
combined remaining ingredients, 
except frankfurters; simmer 30 min- 
utes. Prick frankfurters with fork; 
arrange in baking dish; pour sauce 
over. Bake in moderate oven (350°) 
45 minutes. Serves 6. 


Tasting-Test Kitchen Note: Try 
toothpicking onion and lemon slices 
on Spareribs for a Barbecue. Basting 
sauce is 1 cup catsup, 44 cup Wor- 
cestershire, 1 teaspoon each chili 
powder and salt, 2 dashes Tabasco, 
2 cups water. 








BRAISED OXTAIL 


Have 2 Ib. oxtail cut small. Salt, 
pepper and flour. Brown in hot fat 


water, “% cup Snider’s Old Fash- 
ioned Chili Sauce. Add lemon, 
sliced. Cook slowly on top of 
stove or inoven 2 hrs. Add 
sliced carrots, whole 
onions and mush- 
rooms '% hr. be- 
fore serving. 
Serves 4. 




















Sniders Did Fashioned Chili Sauce: 













FRICANDELLES Grind 1 onion, 1 carrot 


with left-over cooked meat to make 2 cups. 
Soak 3 slices bread in water and press dry 
Add to meat with salt, pepper, 2 table- 
spoons Snider's Catsup. Add 1 egg, if de- 
sired. Mix; shape into patties or small 
loaves. Roll in crumbs. Sauté in hot drip- 
pings. Serve with Snider's Catsup—the cat 
sup that gives more flavor for your money. 


Sniders 


in Dutch oven. Mix and add 1 cup 












\. 
*- 













"Serve nutritional meals,’ says 
Uncle Sam. '‘Make them taste 
good,"" says your family, It's 
easy to do both with the aid of 
the Snider Family. Thanks to 
their ripe tomato ancestry, they 
add extra nutritional elements 
and extra flavor to your meals. 











ow Baily Se Snider 


SNIDER PACKING CORPORATION. ROCHESTER. N. Y. 





WHat Do You Cook 
AT HOME For Dick 7? 


IT'S GOOD -AND 
Easy AND Quick ! 


SPA M ‘N' SPAGHETTI 


Quickly brown several thick 





Spam slices in hot frying pan. 
Serve withspaghetti ormacaroni 
and cheese casserole topped 
with buttered bread crumbs. 


COLD OR HOT... 


SPAM HITS THE SPOT! 


Pas SAVE IT! No more keys for 
duration. Or use can opener 


\clele] oii tele] »}- 


GONE FOR THE DURATION 
Carne, Ham, Chicken, Dinty Moore Prod 


lFoopst 








“I put in a row each of Unwin and Coltness hybrid dwarf dah- 
lias. A terrific shower came up, but I worked until I was soaking wet” 


By Harry R. O’Brien 


Caricatures by Tom Carlisle 


g 3 Home from humble 
une chores I’m doing in be- 
half of the general welfare, and Don- 
ald met me at the railroad station 
this morning at 6:30. It had stormed 
twice while I was gone and, alas, 
broken one large upright branch 
from our Chinese Elm east of the 
house. It must be sawed out. 

Right after breakfast I began an- 
other summer chore from which I 
always get so much pleasure. This 
was to put my camera, loaded with 
color film, around my neck. Then 
armed with exposure meter, gadg- 
ets, record book, diary notebook, 
and little camp stool, I sallied forth 
and down the garden path. 

I began with a picture of the 
flame-scarlet rose Dr. Kirk, named 
for that good rosarian of Roanoke, 
Virginia. Then one of Pearl Buck, 
an apricot and gold sort, which is 
better this year than I have ever had 
it before. Then a picture of Koralle, 
a new one of the floribunda type 
with blooms in reddish clusters. 


Finally managed to 
Yune 4 ; . 


finish up sowing the 





“Armed with camera, gadgets, 
diary, and stool, I sallied forth” 


zinnia seed—late, but no matter. I 
think it’s the gospel truth that zin- 
nias do better sown late anyhow, 
than early. They thrive best in mid- 
summer heat. 

I also put out a row of tithonia, 
which some call Mexican Sunflower 
and others dub Golden Flower of 
the Incas. As first introduced a few 
years ago, this came on so late here 
it hardly bloomed before frost. Then 
more recently the Bodger firm in 
California developed an early flow- 
ering strain which, as I tried it, 
bloomed much earlier. These I 
sowed today are another early strain 
known as Avalon, developed by Rex. 
Pearce, the Eastern plantsman. 


g 5 (PDG Garden War 
ane Communique No. 680) 


Another minor retreat on this 
sector of the current campaign to 
produce food for family was an- 
nounced here today, with a complete 
failure in the attempt to grow plants 
of eggplant and sweet peppers. 

I had the same trouble last year, 
and I should have known better this 
time. I sowed these seeds in the elec- 
tric hotbed at the same time as cab- 
bage and tomatoes and that was too 
late. These latter grew fast and made 
fine plants. But the eggplants and 
peppers are slow to germinate and 
slow to grow. Right now, they are 
too small to transplant. 


g 6 This Saturday Donald 
une planted some King’s 


Horticultural Pole Snap Beans. 
Then Donald and I together 
planted a few more hills of canta- 
loupe seed. Maybe I mentioned last 
month that I’m digging a hole as 
big as a bushel basket, then refilling 
this with mixture of soil and com- 
post, sweetened with plant food and 
top filled over with mixture without 
the plant food. (Later note—this 
extra work paid a [ Turn to page 58 
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- How good to know 


our boys chasing Adolf's "Supermen’ are armed with 


"Victory Vitamin C' 


















Those courageous hearts across the sea—where African _ vessels and firm bone. It is a vitamin needed daily by 
Sands and American Grit are clogging the wheels and —_ every one — young and old. 


grinding gears of the murderous Nazi machine—those If you can’t always get your canned grapefruit 
eroic hearts have proved they can beat back the very juice, at any rate it is good to know that its “Victory 
best that a fiendish foe has to offer. Vitamin C” is reaching those boys who, one of these 


But even those boys with their fighting hearts must days, will be bringing Victory home! 
have ammunition to feed their bodies—just as much — -, ORIDA CITRUS COMMISSION + Lakeland, Florida 
as their guns need shells. To fortify our fighting men 9-2 aealemnin 
with “Victory Vitamin C,” countless cans of grapefruit So rich are oranges and grapefruit in vitamin C, that Uncle Sam has 


juice are shi ped to them from Home. For Florida set aside the entire supply of canned grapefruit sections, canned 
cen oie P orange juice, blended juice and concentrates for the armed forces. 


, : : ave been found to be gold mines of this Fortunately one of the juices—grapefruit juice—is so plentiful that a 
vitamin that’s needed for strong tissues, red blood = moderate amount is available for civilian use. 


Canad Flite Cranefruit Juice .. 








suy 


RICH IN “VICTORY VITAMIN C” ae 
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Thé\sweeter they are 
the harder they fall 
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, 5 GRAND FOR shower presents. 
Transparent Pyrex Custard Cups can 
be used for individual servings of side 
dishes and desserts as well as 
for baking and storing. Four- H¢ 
ounce size, each...-..... only 


[, DOUBLE DUTY CASSEROLE—a “must” 
for every bride. Shown here with easily 
prepared fluffy CHEESE SOUFFLE. The 
cover keeps food steaming hot, 
or makes a handy extra pie plate. §5¢ 
Three sizes. 1% quart size. ..only 








« BERRY PIE in this new Pyrex 
Flavor-Saver” Pie Plate tastes 
grand! Bake for 45 minutes in a 400° 
oven. Saves time and fuel. 
Deep with fluted edge; keeps 45¢ 
in juice and flavor. Size 10” 











5. NOW CHICKEN CROQUETTES bake to 
perfection in this Pyrex Utility Dish. Easy 
to prepare. Saves fat. Bake for only 40 
minutes in a 350° oven. Use it for §5¢ 


4, PERFECT MIXING BOWLS! For mixing, 
serving, storing and baking. The big one 
makes a charming SALAD BOWL. The 
small one holds GELATIN DES- Q5¢ 


all kinds of meats, breads, des- 
serts! 2 sizes. Large 125%" size... 


SERT for two. 2%, 14, and 1 quart 
sises. Get OF 9. «2. v2t0cscee only 







6. SHE'LL USE this lovely Pyrex Cake Dish 
for their first ANNIVERSARY CAKE! 
She can watch it brown to just the right 
degree of goodness through clear glass 
sides and bottom. For all kinds of 

baking and serving. Glass han- 35¢ 
dies. She'll want a pair. Each... 











a 


YREX Ware makes a grand | 

shower gift! Every dish is three 
dishes in one. They’ll serve her for 
years to come—for cooking, for table 
use, for refrigerator storage. They 
save time and fuel and dishwash- 
ing. And they really help a busy 
housewife because you can always 
see just how food is cooking through w 
clear glass! Plana Pyrex Ware /| pl 
shower now for your favorite bride! 
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SEE THESE POPULAR PYREX DISHES AT YOUR FAVORITE STORE TODAY! 
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The Diary of a 


Plain Dirt Gardener 


[ Begins on page 56 | 


big dividend in one of the best crops 
of cantaloupe we ever grew.) 


Sune 7 I managed to take a 


few more rose pictures. 
Two of the new ones I snapped 
were Mary Margaret McBride and 
Grande Duchesse Charlotte. These 
are the 1943 All-America roses. 
Both are excellent. The Duchesse, in 
new shade of red, is perhaps the 
more aristocratic, but Mary Mar- 
garet, a good coral-pink and gold, is 
a marvelous grower and headed for 
great popularity. 





“For cantaloupe seed I dig a 
hole as big as a bushel basket”’ 


Out with tractor and 
une 8 


made attack on weeds 
in vegetables. Cultivated the new 
strawberry bed with wheel hoe. This 
new bed is now growing famously. I 
like to cultivate it about once a 
week, at least. 

It took a lot of oratory on my part, 
but I finally managed to get David 
out and down on his knees with a 
trowel to dig out weeds from the long 
vegetable rows where wet weather 
had prevented using the wheel hoe 
at the right time. 

Weeds amid the vegetables are 
just plain sabotage, I tell him. But 
somehow David doesn’t seem to get 
the point clearly that he is a sort of 
G-man when he is pulling weeds out 
of onions, lettuce, and carrots. 

Down to think factory to give a 
class in journalism its final exam. 
‘Course is over. Everybody passed,” 
said I at end, before ever I had 
looked at the papers. Being as how 
the boys are going off to the wars 
shortly, I didn’t have the heart to 
fail anybody. But instead of making 
out grades, I hurried home and 
went to war myself, on the home 
weed sector. 


g i (PDG-GWC No. 681) 
une —Heavy shelling was 
in progress on the food front here 
this late afternoon. The first peas of 
the season were gathered personally 
by the commanding officer and were 
shelled by Major Maggie. These 
were Little Marvels and served for 
evening mess. { Turn to page 73 





“I proudly pointed to the 1942 
All-America rose. I bragged”’ 








WILL MAKE 

WONDERFUL 

MUSTARD 
PICKLES 


WITH WARTIME 
Meats! 






Connie Colman’s 
recipes make 
home pickling 
easy... 


Everybody’s keen © 
about these crispy | 
delicious pickles. | 
Make lots of them 
this year to liven up 
simple wartime 
meals. Colman’s 
gives them their 
smoothness and 
fine zesty flavor. You'll want to try 
Connie’s other pickling ape. too. 
They’re simple, easy to follow, and 
the results are sure to make a hit! 


NEW! 2 Booklets—FREE 


Write to Atlantis Sales Corporation, 3453 
Mustard Street, Rochester, N. Y., and these 
booklets will be sent you FREE. (Check each 
item you wish.) 

CD 12 Easy Pickling Recipes 

(CD Connie Colman’s Busy Day Recipes 


Name 





Address. 
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Oubbormaid |) Motor cwr Now-as you read this 


HINTS FOR Worn each issue, more 


HOUSEWIVES ||] ome 2 cordene and ve SEWER GERMS 
don’t have enough paper to 


meet this added demand. 











So : help a friend d 
mem ||| are breeding in your rains: 
‘ _ 
"(OF course, like most fami- ——— 










to excessive heat, either the borrower to return it!) 
direct or deflected from 
burners. 


lies, you'll k ps 
hare ap uf aT a THE CLEANEST, BRIGHTEST SINK IS NO 
Ae nebGESO se assy GUARANTEE THAT SEWER GERMS “ARENT a 
bd, aii LA asting value. it wouldnt BREEDING IN THE ORAIN BELOW WITH ie Bs \ 4 
...expose stove top mats be too selfish of you to ask EVERY TICK OF THE CLOCK! [eae Fi 
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* Sie ail 







*Survey by Molnar Laborotories, New York City 








If You’re Needed in a 


War Plant, Mother... 
[ Begins on page 9 | 








Staggered work hours is another 

: suggestion, permitting women time 

.. avoid excessive heat. | to shop and attend to various home 
Keepmatawaytrom bur- | duties. 

ners. Wash regularly to Moreover, special provisions are 

remove spattered grease. suggested to protect the health of THROUGH YOUR ORAINS YOURE 


working mothers. A committee of 
the American Medical Association CONNECTED WITH MILES AND MILES 


advises rest rooms, where women OF SEWER GERMS ALL OVER TOWN! 
may rest comfortably; rest periods, 
scattered thru the day; special trans- 
portation to and from the plants, so 
the mother’s slender and valuable 
time and strength shall not be undu- 
ly expended getting back and forth. 
. It also recommends that a preg- 
.. allaw soaporsudsto | nant woman report her condition to 
remain on drainboard | the proper authority in the industry 
mat. Soap contains fats | within the first three months, so she 
which attack rubber. can be given special consideration, 
™ her working conditions made easier, 

7 and her health watched closely. It’s 
ruled that a woman shall not be em- 
ployed within six weeks of the birth 
of her baby, either before or after, 
and shall return after six weeks only 


if her own physician notifies her 
VA employer that she may. 


Pregnant women working in war 
plants while clubs, bridge parties, 
--.Wwash mat with soap | and teas continue unabated? It 
and water. Rinse andwipe | doesn’t sound right. But if it does 
dry. Dry drainboard be- | become necessary for mothers to 
fore replacing mat. work in war plants to save our na- 
tion from defeat, they’re entitled to 


f y, — Whtegy the foregoing safeguards. 
Even granted the special consider- = 
“Re ations I’ve outlined, does an S.O.S. DRANO...USED REGULARLY IN 







































THIS 1S NO TIME TO TAKE RISKS! 
BANISH SEWER GERMS wow! 
SWEETEN YOUR SINKS ANO CLEAR YOUR 
CLOGGED DRAINS WITH THE BOILING, 

CHURNING ACTION OF ORANO 











t for workers mean that all home- DRAINS ONCE A WEEK OR OFTENER..« 
1. Avoid grease. 2. Wash with $oap makers must drop dishcloths and DOES TWO JOBS... CLEARS DIRT IN 
and water. 3. Avoid excessive heat. dustmops and flock to the war plants? WHICH SEWER GERMS THRIVE 
i Not at all. Just look, for a mo- AND KEEPS DRAINS OPEN, 
3 - ment, at the situation that would be FREE-RUNNING.. weve over 25¢ aT 
After the war is won, there'll be many | created. The government is figuring ANY DRUG, GROCERY, OR HAROWARE STORE 
new Rubbermaid labor-savers, more | now that about one and one-half 
beau tiful and more durable than any | million of the new feminine workers 
you've ever seen. The hints above will | wil) be mothers, and that between SAVE YOUR WASTE KITCHEN GREASE 
help yes Save you rubber household two and three million children will fo ceodéd to make enpledusel 
items until these new ones are available. | be affected. To take care of two to three F 











million children, a whole army of other 


) i women will be needed! 
CA ULE 1G ti That's why it’s such a waste Drano 
PMNS MSTA MAUME | for mothers Gith young childsen co 
; leave them. That’s why our govern- | QPEVS CLOGGED DRAINS — KEE. PS DRAINS CLEAN 


ment urges that mothers with young Cope. 1963 The Dreckets Co 
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1. Sergeant Sam, who was tough 
as an old rusty nail, 
Gave commands in a voice 
that would make privates quail. 





2. But his wife, giving orders 
on house-cleaning days, 
Found that Sam begged off working, 
in all kinds of ways. 








3. Then the sergeant’s wife hit 
on a marvelous plan— 
A quick, easy way 
to make glass spic and span! 





4. With Windex the labor’s 
so easy to shirk, 
Even Sam, like a lark, 
sings a song with his work! 











5. Spray it on—wipe it off— 
for much less than a cent, 
Each pane has a shine 
you'll acclaim heaven-sent! 








6. So when house-cleaning time 
comes around you can bring 
Your WINDEX to work, and 
you'll shine while you sing! 








DON’T TRUST CHEAP SUBSTITUTES! 
NO STREAKING...NO FILM...WHEN YOU INSIST ON 





Copr. 1943, The Drackett Co, 


WINDEX SAVES TIME 
SAVES ENERGY 


You can get Windex in two sizes— 6- 
ounce and the 20-ounce economy size. 


WINDEX 


COSTS ONLY 4 PER WINDOW 


DON’T START house cleaning without 
this non-inflammable, oil-free clean- 
er that costs but a fraction of a penny 
for each pane cleaned! 

And—Windex is grand for cleaning a4 
windshields, mirrors, anything in the 
house made of glass! 


+ SAVES YOU 














If You're Needed in a 


War Plant, Mother... 
[ Continued from preceding page | 


children be called in only as a last 
expedient. 

The majority of the children, to 
be sure, will be of an age to be tend- 
ed in day-care setups, by keeping the 
schools open earlier in the morning, 
and later at night, and by setting up 
recreation centers. But somebody has 
to do all these things. In the year and a 
half since Pearl Harbor, they simply 
haven’t been done in a great many 
places, and that’s why we have our 
shocking record of child delinquen- 
cy, and tragedies of all sorts. 

At such time as two to three mil- 
lion more children are thrown upon 
the resources of the community, day- 
care centers will truly have to be set 
up, the school-extension services will 
have to be more than talk, recrea- 
tion will have to be provided, in- 
stead of just dreamed about. 


And if your community is to 
have these services, you your- 
selves, the mothers, the busy 
homemakers, will have to bring 
them into being! As I said last 
month, trained personnel to staff all 
these programs doesn’t exist in any- 
thing like sufficient numbers, and if 
it did, there aren’t Federal funds 
allocated to pay the bill. Washing- 
ton has passed the problem back to 
the communities. If you want to 
start something in your community, 
your State Department of Education 
and Child Welfare can tell you how 
to go about it. 


But the home job is still the job 
of the mothers of America. 

What does this mean in your life? 
Just this: If the time comes when you 
know for a fact that all the labor has 
been absorbed, that all the single 
and childless women, and those with 
children over 14, are at work and 
still more are needed, get together 
with your next-door neighbor, with 
the mothers of your community, or 
of your block. Decide who are in the 
best situation to go into the war 
plants, who will be most valuable in 
the home jobs. 

Maybe you who read this never 
held a position, or didn’t like it when 
you had it. 

You enjoy genuinely the tasks 
that go with making a home, you do 
them easily and well. You like 
children. Well, mercy on us, you can 
be just as helpful to the war effort 
serving in this capacity as if you ran 
a lathe or wielded a riveting ham- 
mer. 

Let the women go to the war 
plants, essential industries, or farms 
who seem best fitted for these jobs. 
The rest of you carry on in their 
homes as well as in your own. You 
can parcel out the work among you, 
so it won’t interfere too drastically 
with the necessary functioning of 
your own households. You have to 
set up the day-care centers and do 
much of the work in them, in the 
school-extension service, and in the 
recreation headquarters. You may 
have to provide school lunches for 
children of working mothers, if they 
are provided. That would be a war 
service as well as a boon to working 





Keep your FAMILY HEALTHY... 
for America needs manpower on the 
job for Victory. That's the urgent re- 
quest of government leaders and 
health authorities. One easy, effective 
health precaution is to use Clorox in 
routine cleansing of kitchen, bathroom, 
laundry germ “danger zones”. 

Clorox is intensified in germicidal ac- 
tion... it is free from caustic, an exclu- 
sive feature. And more, its extra-gentle 
bleaching action lessens rubbing in 
laundering ... thus prolonging life of 
linens. Clorox is concentrated for 
economy. Use as directed on label to 
avoid waste. There's only one Clorox. 


AMERICA’S FAVORITE HOUSEHOLD DISINFECTANT 


CLOROX| 2424, 


FREE FROM CAUSTIC REMOVES STAINS 

















styled, mag- 
f shed Brandt 


‘Olaartiiclilel Machel aRicls y e in your home 


BRANDT CABINET WORKS .NC - HAGERSTOWN, MO. 













= 
moothest 
IT’S A BEATER 
THOROBRED you ever 


Perfect balance and TY a? | 
feel... Made to stand 
harder usage than it’s 
likely to get. Easy to clean. 

oney-back guarantee. At 
kitchenware outlets; sub- 
ject to war-time shortages. 


8-Exposure Rolls Developed 
with two prints of each or one enlarged 


print of each negative. Genuine nation- 25° 












ally known Moentone ——— finish. 
Superior Quality since 15! 


_ MOEN PHOTO Service ! 
bead 430 Moen Building, 
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How To Have More Room 








&, ZES: : 
Without Adding More Space 
Is your home room-poor? Need more rooms 
to house a growing family ... the in-laws 
- +. Of war workers? Right now, you can 
probably s-t-r-e-t-c-h your present living 
quarters without adding more space. And 


you can do it easily—quickly—at low cost 
—with available materials. 





Here’s one way 
...Notice how 
extra space was 
added with a pre- 
assembled bay 
window of beau- 
tiful, enduring 
Ponderosa Pine! 
This is only one 
of dozens of ideas 
pst find in that 

elpful booklet 
ot e New Open 


ouse,”” 








Here’s another—This small room seems as 
big as all outdoors—thanks to the handsome 
Ponderosa Pine Window. The New Open 
House also tells you how to plan double- 
duty rooms—how to create new rooms in 
attic or basement. 





And for your postwar home — Plan your 
home of tomorrow to make the most of space. 
Notice how the convenient closets provide 
additional storage space and permit a recessed 
dressing table as well: The New Open House 
has space-saving ideas like this for every room 
in the home. 


INVEST TEN CENTS...REAP DIVI- 
DENDS IN 32 PAGES OF IDEAS! 


This fully illustrated booklet 
“The New Open House” con: 
tains ideas you need todayabout 
increasing living space—shut- 
ting off rooms to save fuel— 
selection of storm sash. It is 
also full of suggestions for 
your home of tomorrow. 

10 cents today for this fully 
illustrated booklet! 












: 1 
; PONDEROSA Ping WoopworK ! 
j Dept. x B-6, 111 W. Washington Street ! 
j Chicago, Illinois 1 
i Please send me a copyof “The New Open ! 
1 House.” I enclose 10c. : 
1 
I 
| 
| 
l 
I 
{ 





gifts . . PAGE 89 


Ste... 





mothers and their children. 

You can arrange to shop for your 
neighbor who is on the assembly line. 
You can organize high-school girls 
and train them to be helpful in the 
homes and centers. You can form a 
homemakers’ service and spend 
some time each day doing whatever 
needs to be done in the homes of the 
mothers who’ve elected the plant 
jobs. You might open your home 
to a working mother of young chil- 
dren, or board the youngsters of some 
broad-shouldered Amazon who 
plans to join the land army. (And 
here’s a thought, incidently, for you 
young mothers who are tied down 
with small children and no help. 
Help each other! Take turns giving 
each other vacations, for an evening, 
an afternoon, or a week.) 


If you’ve a youngster at a criti- 
calage—any age: 14, 16, sometimes 
18—when lack of loving guidance 
can spell moral disaster, your first 
duty is at home. But while you look 
after your own, see if you can’t look 
after a youngster or two for some 
other woman who is doing the war 
job. 

Women will have to co-operate with 
other women according to the special 
abilities of each if we're to keep the war 
effort going and the homes as well. And 
the woman who carries the home 
end of the job is entitled to the same 
recognition and wages as the woman 
in the plant. 

Here’s a field that’s wide open, 
and with a tremendous appeal to the 
organizing genius for which Ameri- 
can women are famous. Start the 
ball rolling in your town if provision 
for children is lacking, the way the 
pioneers started their schools and 
churches—by getting together with 
friends and neighbors and doing 
something about it. You don’t need 
an engraved invitation from Wash- 
ington to get busy, any more than 
they did. 

We have a war policy, we have an 
economic policy, we have an agri- 
cultural policy. But we have as yet 
no human policy. As a consequence, 
American homes and families stand 
in the greatest danger in our history, 
and not from Hitler alone. 


The mothers of America must 
create a human policy for America 
—a policy that will safeguard our 
homes and children while turning 
out the necessary munitions of war. 
It will take mothers working to- 
gether, pooling their time and 
strength and ingenuity, lending a 
hand in each other’s homes, just as 
mothers did in pioneer days. No use 
wasting any more breath on gran- 
diose schemes—this is the only way it 
can be done. 

What do you say we quit talking 
now, and get to work! 








“Be the Shopper 
Who Gets 
the Breaks” 


With rationing, shortages, and 
high prices to plague you, it’s 
wise to be the customer your 
merchant wants to help. In Better 
Homes & Gardens next month 
Ray Giles tells how. 
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What's all 
this about 
hands ? 






Seems to me there’s been 
a lot of fuss recently about 
women’s hands. | read about this 
woman’s red hands. Or that woman's 
rough hands. Or some other woman's 


ugly hands. 


And more often than not the cause of all the 
trouble turns out to be. . . soap! 

Somehow, that doesn’t make sense. I do all my 
own housework and my own laundry. And I 
know I’ve never had any of these hand prob- 
lems ... 1 think American women can 

have the best soap in the world. 


Maybe I’m just lucky. 





And sensible. I a/ways use 


Fels-Naptha Soap. 


Soa? 
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ideas for your Bathroom, 
Kitchen, Heating System 


Hier the War- 


Your House... 
Keep It Up 


Answers to your 


remodeling: and 











This informative book will 
be sent to anyone interested 
in remodeling bis bome or 
in building a new one after 
“V”" Day. Maél the conu- 
pon for your copy. 








This flag over the Crane 

plant indicates that Crane 

workers are contributing 
| 10% of their salary to 
| winning the war. 


CRANE 


CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO 
PLUMBING © HEATING © PIPE © PUMPS © FITTINGS © VALVES 





CRANE CO., 836 S. Michigan Ave., Chicago, III. 


EW plans—big plans—are under way for 
your home after ‘““V”’ Day! 


Right now, Crane designers and engineers are 
at work testing new materials, studying new im- 
provements, planning better bathrooms, kitch- 
ens and heating systems for your home of 
tomorrow. 

And right now is the time for you to start your 
postwar planning too. Those War Bonds and 
Savings Stamps you are tucking away will enable 
you to have the kind of home you have always 
wanted when America is at peace. 

To aid you in your planning, we have prepared 
a colorful book that will give you a glimpse into 
the future. It is filled with stimulating ideas and 
suggestions that will help you decide on what 
you want in bathrooms, kitchens and heating 
equipment when the war is won. The ideas in 
this suggestion book reflect some of the thinking 
of Crane designers—startlingly different ideas to 
make your home more attractive and more 
comfortable. 


BHG— 6-43 


Please send me the large, colorful suggestion book on bathrooms, 
kitchens and heating for tomorrow’s homes. 
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Heat for the Living-room 


Our living- and dining-rooms are 
separated by a plaster arch which is 
lower than the door from the dining-room 
to the kitchen. To conserve fuel we've in- 
stalled a small auxiliary heater in the 
dining-room, but the heat isn’t carried 
into the living-room unless the kitchen 
door is kept shut. Is there a remedy?— 
P. W., Canton, Ohio 

The pool of warm air overhead in 
the dining-room rushes out the 
kitchen door because this door is 
higher than the arched opening. It 
would be difficult to heighten the 
arch and would probably ruin its 
appearance. Instead, install a small 
register over the arch so it’s higher 
than the top of the kitchen door. 
This will carry warm air into the 
living-room. 











Leaks Under Windows 


The inside wall below one of our 
windows is badly water-stained. The 
house is brick veneer. How can we stop 
this leaking?—L. O. C., Alexandria, Pa. 

There are openings in the veneer 
beneath the window frame which 
allow water to enter. Calk around 
the window frame carefully, using 
one of the well-known elastic calking 
compounds, and your troubles will 
be at an end. 


Installing a Sundial 


We bought a sundial by mail, but 
there were no instructions about installa- 
tion. Will you please help?—M. F. J., 
San Diego, Calif. 

For all practical purposes, level 
the dial perfectly and set the sun- 
dial so that it casts a shadow indi- 
cating correct time according to 
radio or other accurate time signal. 
In this position, fasten the dial se- 
curely to the pedestal. 





Chinking for a Log Cabin 


Some of the chinking between logs 
of our summer cabin has fallen out. How 
would you suggest we replace this filler?— 
E. W., Packanack Lake, N. J. 

First remove all old chinking. 
Calk the cracks with oakum. Then 
fasten narrow strips of wire cloth 
between the logs as a_ backing. 
Finally, fill the space between logs 
with a heavy mortar made of 1 
part Portland cement, 3 parts sand, 
and 20 parts hydrated lime. 


Keep Pine From Warping 


Our builder advised us not to use pine 
boards as a wall finish because the boards 
might warp and cup. We want a pine 
room. Are there precautions that can be 
taken to insure a satisfactory job?—D. 
D., Columbia, S. C. 

First, insist that every pine board 
be dried so there’s less than 10 per- 
cent moisture content. (The mois- 
ture test is made by a special in- 
strument available to your building 
dealer.) Second, daub paint into 
each end of every board after it has 
been cut to fit. This prevents the 
rapid moisture changes in the wood 
which cause warping and cupping. 
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and her staff have taken 


years to perfect this 

Just t . ncw SOFTASILK 

eeaccue LH below. It's so aaah and tat 

hod ch superior results, you'll an 1 easy! 
ionizes” cake making! agree it fevO- 


ELIMINATES LO 
NG CREAM : 
§ oF SHORTENING AND onan 


§. CUTS MIXING TIME IN HALF! 


GIVES Fluffier 
’ Higher, 
brett « i ue 


+ 
Such a 


This exclusive new 

HOD eliminates long, time saver! From start to finish, 

g of shortening and mixing time of batter takes only 4 min- 

sugar. Does away with separate beat- utes! Think of itt Perfect results wi 

ing of eggs- You do all mixing in one electric mixer --- or just a spoo"- Gives 
amazing volume and texture. 


bowl. Astounding results! 
READ THIS SIM PLIFIED RECIPE 
” foolproof, startling ™ 


Minute-M ixing-Timé, 


Then try this 1-Bowl, ‘'4- 
FT ASILK package. 


4 And don’t fail to try also the other new recipes on the SO 
ents 1 to 2 hours NOW MIX with an electric mixer at slow to 
@ ith oon) for 2 


e SOFTASILK MET 
tedious creamin 





ethod for this 







just SET OUT all ingredi 
ixi thot weather) So medium speed (oF beat with a sh 
i minutes BY the clock. Scrape batter from 
f bowl Frequently during 





before mixing (less in 
they be at room temperature. Shortenin 
_ and butter should be soft, but not melted. sides and bottom ° 
Turn on oven SO it = be at right baking  mixing- 
temperature when ca e is ready or oven. SOFTASILK is es eciall milled tender, fluffy, deli 
round layer care from choicest 5 es Pee igluren, soft believe such a pinkie: flavored. You'll never 
heats. Has the fine uality 2 eggs—vntil prize cake possible with onl 
this you try it! A jo y 
lightning - quick vy te mix by the 
new SOFTASILK METHOD! 


ive results wit : 
w mixing methoe. 
N ; 
EW RECIPES YOU'LL NEED: 2% cups sifted SOFTASILK Cake ADD remaining milk and eggs (unbeaten). 
on Package Flour . - + > tSP- double-action type Baking Continue mixing 2 more minutes by the clock 
You'll want thi Powder (or 3° tP- phosphate-type? OF Atsp. (giving @ total of 4 minutes mixing time”). 
ae tartrate-tyPe! - 12 cups Svger i patter from sides and bottom 


f 2 ° ee 
older of additional . V2 cop Tape 


Grease and flour two 9-inch ; 
pans. Sift SOFTASILK Cake Flour before winter W 


measuring. 


A sensational recipe devel eis 
tested by 


| As refreshing as the flowers in ‘sine 
| : the famous Betty Crocker all. 


Now.-- 


Vegetable Shortening 


1 cup Milk.-- 
, your batter is ready! 
rta FTA- 


q 
: IMPORTANT! Be sure to try other 


new-type re 
Now on nn a (part butter adds flavor) --- 
tc ponphd ¢ not § 1 tsp. Vanilla . -- 2 large Eggs (Grade A) In no time st all 
age, What's most im nt—SO 
THEN MEASURE sifted SOFTASILK, sILK'S moerior performance Xn new-arpe SORTASILEC 
into sifter, never let you down uring baking reci 
and in finished cake! package. But don’t a tg ne ~ 
n 
stances use this new 1-Bowl wi flag i 
, 4-Minute- 


owder, salt and sugat 


baking P 
and sift together into mixing bo 
i 4 milk. Measure vanilla POUR into prepared P 


sure shortening an 
4 into milk. Then add soft shortening 49 oven (350°) for about 3 
of the milk to the dry ingredients. from oven, 
hen turn onto wire cooling rack. 
layers are thoroughly cool, frost 


ans. Bake in moderate 
0 minutes. Remove 
d in pans for 4 


Mix” i 
ne method with your o/d recipes or 
0 Rha flour. As always, Bett 
cker SOFTASILK Cake Flour : 
_ a 


Dept. 165, Minne- 
wi. Mea- 


writeto Betty Crocker 
apolis, Minn). A 






product of General Mills, will give un 


hand, you can let yo i 
pes. So order a package. Use for all your 


This easy, new method has been As soon as 
designe® S. —_ ates with desired icing. 
unexce e a ing ¢€ aracteristics- v 
Perfect results ca" only be assure *NOTE: When mixed by surpassed results with your favori 
when you use this pre-tested Betty patter stand while you fest a moment, but avorite reci- 
Crocker Cake Flour. sure total mixing ume js just as specified. cakes! GEN 
BE SURE TO SAVE THIS RECIPE! ERAL MILLS, Inc. 
wa SP Cd m= 7s = ee 
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Social Security Quiz 


Test your knowledge of something you own 
—YOUR SOCIAL SECURITY BENEFITS! 


1. Suppose after retirement at 65 you have an independent 
income. Can you still receive Social Security benefits? 


2. If you are receiving benefits at 65, does your wife, if she 
is also 65, receive benefits? 


3. Do children of a deceased insured worker receive a 
monthly income from Social Security until they finish 
school? 


5 4. Can you continue to work after 65, and still receive 
Social Security benefits? 


5. Is the middle-aged widow of an insured worker entitled 
to monthly benefits? 


6. Does Social Security provide for the dependent parents 
of a deceased insured worker? 








Correct Answers below 





WOULD YOU LIKE TO KNow how Social Security 
works out for your family? What income you can 
expect—and when? How you should fit your life 
insurance policies into your Social Security 
program? The Mutual Life representative in 
your community has equipped himself to be 
of practical help to you in Social Security 


4 : matters. Without obligation, of course. 














Write for Free Social Security File— It lists for ~ 
the seven types of official records needed to collect a aa 
provides for their convenient safe keeping. You will also an 
a handy form on which you can estimate now your future = 
Security benefits. Foresighted planning will help you, your w - 
or children obtain benefits without delay when due. Just ma 
this coupon today to Departmens B. 





NAME 













ADDRESS. 








100th Anniversary Year 


THE MUTUAL LIFE 


INSURANCE COMPANY of NEW YORK 
"First in America” Lewis W. Douglas, Assidant” 


34 NASSAU STREET NEW YORK City: 




















CORRECT ANSWERS 
1. Yes. 2. Your wife, at age 65, will receive a monthly benefit equal to 50% of yours. 
3. Each child under 16 years of age receives 50% of the father’s primary benefits; 
children aged 16 or 17 receive this benefit only if they attend school. 4. Not if you 
earn more than $14.99 a month in covered employment. 5. Only if she has in her care 
children, under 18, of the insured worker. 6. Only if there is no surviving widow and 
no child under 18, 














Yankee Kitchens Go 


on Production Line 
[ Begins on page 17 | 


to women in homes for performing 
certain operations on their product. 
Why wasn’t home work the solution 
for Kellems in its crisis? 

Vivien herself taught Evelyn Snif- 
fen, wife of her maintenance man, 
how to weave, and asked her to 
hustle out and find some women who 
could do the work at home. Within 
a week she had a group going. Then 
the news spread like wildfire thru 
the community that a woman could 
earn from $30 to $40 a week doing 
vital war-production work in her 
own home, and Kellems was deluged 
with applicants. 

The policy has been to give pref- 
erence to women who have small 
children or other ties that keep them 
at home. 


“ce 

Skippy” Wardwell is a pretty 
blonde girl in her twenties with a 
daughter. A year after her marriage, 
Skippy’s husband, a traveling audi- 
tor, came down with TB. He was in 
a sanatorium over a year. Now he’s 
back on the road—an arrested case. 
There’s a terrific $3,000 sanatorium 
and doctor bill to pay off, and in- 
stallments on the house to meet, so 
her war job at home is providential. 

Clara Keller, over on the north 
side of town, has two young children 
and 150 chickens. 

“I wanted to get into war work 
and make money,” she said, “‘but I 
couldn’t go off to a factory and leave 
my children, and certainly I couldn’t 
leave my chickens. They need a lot 
of care morning and night.” Clara’s 
husband is a steam fitter and makes 
pretty good money, but, she says, 
“‘we’re paying for our home, and 
kids take a lot when they’re growing 
up, and you’ve got to look ahead, 
too.” Clara is putting part of what 
she earns weaving grips into a fund 
to send her boy to college. “It’s 
wonderful when you can have a job 
that’s directly helping the war and 
can sandwich it in between washing 
and ironing and cooking and taking 
care of chickens.” 


Mrs. V’s son, 19, had a good job 
at the aluminum plant in Fairfield. 
He was the chief support of the 
family of five, because the father 
could work only now and then on 
account of heart trouble. But in 
February the son was drafted and, 
said Mrs. V., a sad, anxious-faced 
woman, “If I hadn’t heard of this 
job weaving for Kellems, I don’t 
know what we’d do.” Mrs. V. used 
to work in a knitting mill, but now 
she can’t leave home because of her 
sick husband and two younger chil- 
dren. 

Lucy Remlin learned about the 
job from her boy Bobbie, one of the 
high-school youngsters who weave 
grips after school and Saturdays. It 
was the Kellemses’ idea to give a 
chance to schoolboys and girls 16 to 
18 who want to do war work, but 
the company felt that these young- 
sters should work under supervision. 
So it made room in a corner of the 
shop. With their earnings these kids 
buy their clothes, pay their dental 
bills, save money for college. 


FOOD is essential to victory... 

Grow more, CAN MORE now. 

Use KERR MASON JARS and CAPS 

for all your canning. They seal 
air-tight. 

KERR MASON CAPS fit all 

mason jars. No rubber rings 
required. 


} og 
Jw " ) Srp nde 


IMPORTANT NOTICE: 
BECAUSE of the importance of home canning in this national 
crisis, the demand for KERR JARS, CAPS and LIDS has in- 
creased tremendously. If you do not find KERR products the 
first time you visit your grocer, be patient and keep trying. 
Fruit jars move rapidly. Your dealer may be out today, but 
stocked tomorrow. 


SAVE YOUR SCREWBANDS ... USE THEM OVER AND OVER AGAIN. 
BO NOT ALLOW THEM TO BECOME BENT WHEN NOT IN USE 
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/ Bird Seed 


BONITA GRANVILLE, Star of RKO-Radio's 
another of her many “admirers.” 
HAVE A BIT OF HOLLYWOOD 
Canaries continue to be four- hy 
star hits in sseliyweod while, French's 

tivates America. Why not have 
a “Hollywood corner” in your | 
quides-voices little creatures? 
hey’re easily cared for and 
And, as Hollywood does, let 
French’s help your canary 


HITLER'S CHILDREN, finds her pet canary 
RIGHT IN YOUR HOME 

more and more, the hobby cap- 

home with one of these lovable, 

will bring you no end of cheer. 

a happy singer! 





ye a ae 
OWN A CANARY—THE ONLY PET THAT SINGS 








A Table for Backyard Picnics 


Originally designed for 
Michigan’s famed road- 
side parks. With it you 
can enjoy outdoor pic- 
nies without driving to 
distant picnic grounds. 
Send stamp for Color 


Catalog. 
Michigan Roadside Table Co., Pontiac, Mich. 














to new customers 
Write today for our catalog containing iris 
ratings and pre-war prices. EDENWALD 
GARDEN 








S, Vincennes, Indiana. 
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What is the condi- 
tion of your roof 
today? Is it weatherproof, able to 
provide /asting protection for your 
home and its contents? It will pay 
you to make sure by having a careful 
check-up and if repairs are needed, 
to have them made promptly. Hid- 
den weak spots in a roof, if neglect- 
ed, can lead to very costly replace- 
ments later. 


Don’t take chances . . . don’t “put it 
off.” Have any necessary roof repairs 
made NOW. You'll save yourself 
time, worry, and money .. . help 
conserve vital labor and materials. 
And for economy and long life, 
have repairs made with— 


(OF acer 


PRODUCTS 


For the utmost in long-life and low 
upkeep, reroof with Carey Asphalt 
Shingles or fireproof Carey Asbestos 
Cement Shingles. Ask the Carey 
Dealer or Roofer for his recom- 
mendations. 


Keep cool ... keep fit! Insulate your - 
home with CAREY Rock Wool In- 
sulation. Shuts out oppressive heat 
... enables you to sleep better, work 
better . . . for Victory! 


Loose or broken siding may allow 
rain and wind to seriously damage 
side-walls. If your home needs re- 
siding, use Careystone—it’s fire- 
proof, weather- 
proof, wear- 
proof. 








Make Repairs 
NOW... 


INVEST the 
SAVINGS in 


U.S. WAR BONDS 


Write for inter- 
esting book. Ad- 
dress Dept. N. 





SEE.. Biles . . PAGE 89 
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Mama Remlin thought if Bobbie 
can, why can’t I? She needed the 
money, wanted to have a real part in 
the war, but couldn’t leave home for 
a full factory day on account of her 
two young daughters. 

Most of these women live within a 
mile of the shop, and Evelyn makes 
the rounds each day, distributing 
the work, instructing, inspecting, 
bringing back a load of finished 
grips. 

All these people put in eight hours 
a day, get the same pay as they 
would in the shop, are covered by 
social security and workmen’s com- 
pensation just like any factory 
worker. 


Davin KELLEMS says that to 
his surprise the home workers doeven 
better work than is done in the shop. 
He attributes this to the fact that 
once a woman’s children are off to 
school, she is alone with her work 
and can concentrate better than in 
the noise and distraction of a factory. 
She puts into it the same individual 
care that she would into sewing a 
dress for one of her children or mak- 
ing a pie. I went the rounds with 
Evelyn and saw with what pride 
each woman had her finished work 
laid out for inspection. 

Production from Kellems’ home 
workers has jumped to 20,000 grips 
a week. Coming Government con- 
tracts will increase the number of 
home workers enormously. Vivien 
says that her company can get 1,000 
women home workers within a 
radius of a few miles. ““Think of that 
in a community of only 10,000 that 
was supposed to be stripped of all 
available labor supply!” 


Bur Vivien Kellems isn’t the only 
one in this New England village 
giving women who can’t go to fac- 
tories a chance to get into war work. 
Doris Zinn, a portrait painter, per- 
suaded a Massachusetts company 
making goggles for Army and Nav 
airmen to give the plan a try. Adroit 
with her hands, she quickly learned 
to put lens, rim, and strap together, 
then taught other women. Now she 
has 20 at work, some in homes, some 
in a sunny workroom over a store. 
Out of the Kellems enterprise has 
come still another exciting develop- 
ment in war labor. The first select- 
man of near-by Weston asked Vivien 
if she had home work for some of the 
women of his vicinity. Vivien didn’t 
but she advised him to talk to some 
of the manufacturers of Bridgeport, 
a few miles away. A local artist 
named Felten who had wanted to 
get into war work without deserting 


| his own profession became interested. 


Our of the enthusiasm of these two 
men has risen a plan by which fac- 
tories send work out to the Weston 
town hall, where a group gathers 
each day to work on small assem- 
blies. These, too, are mostly women 
who can leave home only part of the 
day. Felten, head air-raid warden 
for his district, uses his wardens to 
recruit workers and to send out 
warnings when work is ready. 

The Weston enterprise is a com- 
munity affair, using the community 
meeting-place as a workshop, and 
community organization to get work 
and enlist workers. 

A Fortune survey reports that the 
3,000,000 additional women needed 
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WARN right over wallpaper with 
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MIRACLE WALL FINISH 


}-Painted Walls, 
Wallboard, 
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too! 







































No Unpleasant 
Paint Odor! 
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93° 

PER 
GALLON 
PASTE FORM 


You add 4% gal- 
lon water, bring- 
ing your actual 
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my cost to $1.98. 
\ Ordinary ‘nw 
Wall Cleaners 





ROLL IT ON! 
Roll Kem-Tone 


right over your 
walls with the 


clever, new 39° 


Kenta ROLLER-KOATER 


Always Ask for Genuine KOMUME Accept No Substitutes! 


KEM-TONE IS DISTRIBUTED BY THESE LEADING PAINT COMPANIES: 
ACME COLOR WORKS LINCOLN PA’ & COLOR COMPANY THE MARTIN-SENOUR COMPANY 
Nebraska Chicago, Ilinols 
eaiey A 4 *— > peeeae THE LOWE = COMPANY PENINSULAR rand, 4 VARNISH CO. 
™ BiasharekeBonnereome” «BERRA Sommer Ane 


GET KEM-TONE AT YOUR NEAREST HARDWARE, PAINT, LUMBER OR DEPARTMENT STORE! 


TRIM IT! 


Use these smart 
wall trims. Gum- 
med, ready-to- 
apply, washable! 


as low as 15° per roll 
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THE omnwe- IAMS CO. 














Men are all alike at breakjast! 





1. “IF YOU WANT DON TO EAT BRAN 





2. “/SN’T IT GRAND? BET YOU NEVER 


GIVE HIM THE KIND THAT TASTES GOOD THOUGHT BRAN COULD TASTE THIS 


~— NABISCO 100% BRAN. IT WON 
YOUR FATHER OVER TO BRAN-EATING 
WITH ITS DELICIOUS FLAVOR.” 


GOOD. YOU SEE IT’S MADE BY NABISCO 
— THE FOLKS WHO BAKE THOSE 
MARVELOUS RITZ CRACKERS.” 


3. “DON WILL AGREE AFTER TRYING IT, THAT IT’S A MIGHTY EASY AND 
PLEASANT WAY TO HELP RELIEVE CONSTIPATION DUE TO INSUFFICIENT BULK!” 


Awe 





EFFECTIVE ~VYET SO GENTLE — 


Here’s why! The fibers of NABISCO 
100% BRAN are made smaller... 
less apt to irritate—due to a spe- 
cial, improved process called 
Double-Milling. And you'll love the 
tasty muffins this bran makes, too! 
(Use the recipe on the package.) 
Remember to ask for NABISCO 
100% BRAN. You'll see 
it in the yellow and 


red package! 

















This seal means that the Coun- 
cil on Foods of the American 
Medical Association has accept- 
ed this product and approves 
this advertisement. (If your 
constipation is not helped in 
this simple manner, see a com- 
petent physician. ) 








BAKED BY NABISCO + NATIONAL BISCUIT COMPANY 
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in American war industry this year 
will have to come from urban mar- 
ried women with children over 16. 
But this ignores the immense num- 
ber of women kept at home by 
children or other dependents, who 
can do war work if it is brought to 
them—and to whom war work 
would be a tremendous boon, finan- 
cial and psychological. It ignores the 
many mothers of small children who 
are already working, or soon will go 
to work, at the expense of their 
children’s welfare. 

Undoubtedly there are many op- 
erations on small portable machines, 
as well as purely hand operations, 
that can be done in homes. For in- 





Because of manpower short- 
ages or home conditions, 
some mothers of children un- 
der 14 are going into war 
work. A helpful article for 
mothers who must work out- 
side the home is on page 9. ° 





stance, filing and polishing of metal 
parts, sewing of parachutes, thread- 
ing cords thru parachutes, putting 
plugs on electric wires, assembling 
electric switches, voltage regulators, 
and generator cutouts. 

All this has a direct bearing on the 
problem of juvenile delinquency 
which has been growing in industrial 
centers where women leave home a 
full working day and their children 
roam the streets. As one mother said 
@ me, the most important point is 
that a woman be at home when her 
children come home from school in 
the afternoon. That time, from 
school dismissal to supper, is crucial. 
If a woman is in a factory she can’t 
get home till supper time and her 
children run wild. 


Tuis enterprise in home and group 
work outside the factory is simply 
another evidence of Yankee in- 
genuity in bringing the total human 
resource of the community into pro- 
duction for victory. If one small 
community has already done so 
much, think of the potentialities 
nationally! 


Thanks 


for being patient. Some copies 
of Better Homes & Gardens have 
been late in arriving. This has 
been unavoidable, since ship- 
ments of war goods must go 
thru first of all. Weknow you'll 
continue to be patient if your 
copy is delayed and so we're 
saying, “Thank you.” 

















says Uncle Ned, 
the How-to-fix-it man 


walls with - 
Patching Plaster 1s 
ing a slice of bread. 
lust mix - 
and apply with 
knife. Makes @ 
smooth, firm 
patch as lasting 
as the wall itself. 
Rutland Fire 
Clay Company, 
Rutland, Vt. 











@ CLEAN e ODORLESS 

Use inexpensive, easy-to-use Solvay Calcium 
Chieride. For elay, i, cinder or stone sur- 
or small areas. Neo experience or 

equipment necessary. Used for 25 years by 
home tennis clubs, summer camps, 


on wl, --t. SEND FOR FREE 
BOOKLET—eontains full data. Write teday! 
SOLVAY apALEs CORPORATION 

141-0, Rector Street, New an. ¥. 
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1. Learn how we reclaim and 
use the valuable materials in your 
OLD RUGS, CLOTHING. 


2. All rugs woven REVERSIBLE 
for double wear and luxury. 


3. FACTORY-to-YOU prices. 


It's AUL So Easy! 0 


for the beautiful, big, FREE Olson Rug 
Book and Decorating Guide that tells 
how your bundle of old carpets, rugs 
and clothing are picked up at your door 
by Freight or Express and shipped at 
our expense to the Olson factory— 
Learn how . 


By the Olson Process we shred, scour, 
sterilize, merge and reclaim the valua- 
ble wools and other materials, steam 
picker, card, bleach, re-dye, re-spin and 
weave into luxurious deep-textured new 
broadloom rugs in sizes to fit all rooms. 
Your choice: 61 Early American, Orien- 
tal, 18th Century floral and Leaf de- 
signs, Solid colors, Tweed blends. 

You Risk Nothing By A Trial. We 
guarantee to satisfy or pay for your 
materials. Over 2 million customers. 
Our 69th year. We have no agents. 


Chicago New York San Francisco 
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Man 
Next 
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Few gestures are more eloquent 
than silently scraping off the burnt 
part of a piece of toast. A hundred 
words of complaint can’t add an 
iota to the gesture itself. 


+++ 


After a few years’ experience as a 
householder a man can detect an ac- 
cident about to happen when he 
walks into a room. Without looking 
for it, he sees something wrong, like 
an ink bottle on the mantel or a glass 
of tomato juice on the piano. 


+++ 


Recipe for relaxation in June: At 
least once a week spend an hour or two 
out of sight of human habitation—even 
if it has to be flat on your back looking 
up at the stars. 


+++ 


It’s a mystical and satisfying ex- 

rience to give a pint of blood to a 
lood bank—like giving a man a 
handout in the bygone days, but 
multiplied a thousand times. 


+++ 


“Some husbands acquire so many 
crotchets and foibles,” says Phyllis 
Gowan, “that sooner or later they 
forget to sound off about some of 
them.” 


+++ 


It’s a wise parent who gives his chil- 
dren a puppy. It makes ’em shoulder a 
flock of chores and worries that are 
strikingly like the responsibilities of par- 
enthood. 


+++ 
Those 3,000,000 American ba- 


bies born last year are now an aver- 
age of one year old, an enormous 
reservoir of pleasure and entertain- 
ment. Their first spoken words 
might as well be, “Did someone 
say race suicide?” 


+++ 


Among the luckier wartime house- 
holds are the ones which have re- 
captured their married daughters 
for the duration. Besides the joy of 
having ’em around there’s also the 
possibility that they'll help wash the 





dishes. [ Turn to next page 








How to brighten your home in a hurry 


MIRROR TABLE TOP 





You’d be surprised what a vast improvement a mirrored top for your coffee 
table will make in the sofa side of a room. You can get the mirror cut to fit 
table tops of any shape . . . and it’s smart, bright, and safe from marring by 
burns, hot dishes or damp tumblers. A quick decorating trick...and an easy one! 


A couple of simple plate glass shelves, 
a few plants or some bric-a-brac . . . 
and presto, the job’s done! You can 
heighten the effect by finishing ad- 
jacent wall areas in a harmonious 
shade of Pittsburgh Live Paint. 


> 


f 





An unframed plate glass mirror, edged 
on two corners with artificial flowers, 
And a plate glass dressing table top. 
Here’s a simple way to wake up your 
vanity and put life into your bed- 
room. Cost? Surprisingly low. 





A majority of mirror manufacturers use Pittsburgh Plate Glass to make their 
mirrors because of its beauty and accurate reflections. So the Pittsburgh 
Label on a mirror or a plate glass article means good glass, no matter who 
makes the product. For true reflection, a mirror must be made of plate glass. 


h Plate Glass Company 
rant Bldg., Pittsburgh, Pa. 


: r 
Pittsbur, 
file Zooklae | 2023.3 





| Please send me, without obligation, your free booklet of 
A handbook of ideas, illus- l ideas entitled, ‘Helpful Hints on the Use of Glass in your 


trated in full color. Shows | Home.’ 
you how to brighten your ! Name 





home with mirrors and 





late glass. Sendthecoupon | 4ddress 
See your free copy...today: | City 
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PUITSBURECH stand jr Lualig Glass and Paint 
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. D he rug for you today — Skandia-Flax rugs 


by Klearflax. No war restricted materials, nor 





any untried substitutes — just sturdy linen and 






cotton yarns. Klearflax rugs, famed for 25 years, 






are at their best this year. 






—> Keep your home front bright and cheery with any pa 
asi of twelve fresh, delightful color blends. Perk-up - 
any room with distinctive patterns and textures. -» ma 

An important point to remember — the long life be “ 









' 
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© Hees of Skandia-Flax rugs has won thom places in _ 
oe ae - 
_— scores of theater and hotel lobbies. Reversible, a “ 
a too — so double duty, double wear! Mcthproof a 
é' and practically burnproof. Quickly cleaned — ae 4 








PUNE a Le Py TD age Ogee? 


"—- . - . * * ae — 
———— no excess nap to retain dirt. Saves time for war a 
=." activities. el ag 
ak gay — 
| : : etre 
‘rome a Inspect Skandia-Flax rugs at your favorite store. " 

oo eee 
—entiaenne © Note particularly the full range of colors ... the -_ 
2 onthe ~~ 
' nl low price so welcome in tax heavy days. Buy r- 
wy — 
“ae war bonds with your savings. Write for free Bie 
Lawson sees booklet — KLEARFLAX, 6338 Grand Avenue, 
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Duluth, Minnesota. 
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¥ OCEAN CORAL 
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HEMLOCK GREEN & 


FLAXEN BLUE @& 
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FOR EVERY ROOM! 
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The Man Next Door 
| Begins on preceding page | 


Almost as much as holding a good 
hand in bridge myself, I enjoy seeing 
East and West get a break in the bridge 
problems. For an unknown reason North 
and South get most of the good cards. It 
doesn’t seem quite fair. 


+++ 


One thing that makes a house- 
holder with a fireplace so restless on 
a June night is that he hasn’t any 
fire to poke at.. . . But it isn’t the 
only thing; there are also the mem- 
ories of many Junes of long ago. 


+++ 


Things being as they are, the b. w. 
is at last succumbing to the reassur- 
ance of a pair of scales to weigh her 
groceries. She’s by no means of a 
suspicious nature; but nowadays she 
insists on knowing whether she’s get- 
ting 16 ounces to the pound. 


og 


One of the neighbors has a Japanese 
servant. Another has given her best bed- 
room to a colored cook. And another has 
taken in a girl with a 3-month-old baby. 
. . . It’s becoming fairly obvious that 
some people don’t like to wash their own 
dishes. 





To a well-balanced man the sight 
of a 3-year-old romping with a 
puppy is more glorious and satis- 

ying than any parade of pageantry 

and pomp. Especially if it’s his own 

3-year-old with his own puppy. 
++ + 


One woman I heard about 
swapped six cans of tomatoes to an- 
other woman for a pair of nylon 
stockings. As a keen student of wom- 
en, I can’t decide which of the two 
is really more womanly. 


+++ 


Once upon a time we vowed we'd take 
a snapshot of each child once a week, and 
maybe we averaged one a month. Now it’s 
difficult to get them to stand still long 
enough for even that. 


"i We 


After studying the cables you can 
send overseas for 60 cents, | think a 
combination of No. 85 and No. 102 
packs the greatest dramatic wallop: 

‘Son born. Glad if you could send 
some money.” 


ee ee 


‘In some of our neighbors’ house- 
holds,” muses Les Gowan, “a man 
can start a rumpus just by avoiding 
conversation for an hour or two.” 











KEEP UP THE AMERICAN 
WAY OF LIVING 


Imperial Tier Tables are so 
glamorously decorative, it’s 
especially exciting to know how 
many convenient purposes they 
also serve~to show off your 
favorite collection — to smartly 
serve a buffet — for flowers, books, 
smoking accessories. The enduring 
beauty of Imperial craftsmanship 


is a sound investment. 


IMPERIAL FURNITURE COMPANY 
Grand Rapids, Michigan i 








Booklet: ‘‘How t 
Use TABLES to Re- 
vitalize Your Home”’ 
sent for 10c (coin). 
Write Dept. E-6. 
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HATH CHARMS 


In tres of strife and trouble 
music is both solace and in- 
spiration. And those who have 
a Winter & Company Musette 
in their homes or can find 
this fine instrument at their 
dealers, are indeed fortunate — 
for no pianos are being manu- 
factured in this country today. 
But you can be sure that 
Winter & Company’s skilled 
craftsmen will again be mai:- 
ing Musettes when this war is 
won—and in as complete a 
range of beautiful and authen- 
tic Period Models as before. 
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PUT YOUR 
WAFFLE IRON 
TO WORK 


te 


calls for meals 

with extra sparkle— 
meals easy-to-fix. 
That's where 

waffles fill the bill— 
especially waffles 
made with Duff's. 
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BY THE MAKERS OF DUFF'S GINGERBREAD MIX 


BETTER HOMES & GARDENS, JUNE, 1943 





The postwar bride-to-be is a lucky 
girl. She'll have a chance at a couple of 
million men who are widely traveled, who 
have been trained in tidiness, and whose 
appetite for home cooking is well- 
whetted. 


+++ 


Another poignant moment is 
when you lean over your sleeping 
9-year-old son and catch that elu- 
sive resemblance to the picture of 
your father as a youngster. 


+++ 


Some of the men I know are will- 
ing to take their oath that when they 
fail to gush about something the wife 
has cooked, her nose goes distinctly 
out of joint about one-eighth of an 
inch toward the northeast. 


++ + 


There cre men who can readjust a 
picture hanging slightly askew on the 
wall with cn air of having remodeled the 
whole house. 


++ + 


When American genius begins to 
perform its marvels for civilians 
again after the war, the b. w. hopes 
it will devise a refrigerator with a 
time lock which can be slammed 
shut at 8 p. m., not to open again 
until 7 o’clock the next morning. 


+.+ + 


At no other moment does a hus- 
band realize so sharply how little 
he knows his wife as when he con- 
templates the inside of a drawer in 
her desk or her dressing table. As 
he stands flabbergasted she seems to 
be a mermaid from Mars. 


+++ 


A girl who hardly gives a fig for meat 
rationing is the 12-year-old b. g., who 
still talks of giving all her meat ra- 
tion to the trio of puppies who have some- 
what inexplicably become part of the 
household. The b. b., who likes his meat, 
isn’t ready to go quite so far. 


+++ 


Well, this may be the summer 
when a lot of city folks will sudden- 
ly remember with deep affection 
their relatives on the farm with 
— jars of canned food, juicy 
sausage, and casual hens laying 
abundant eggs. 


+++ 


So far it’s likely that the conversa- 
tion about the rationing has made 
more people hungry than the ration- 
ing itself. A few highly susceptible 
people seem to be eating more than 
ever, and are gaining weight. 

+++ 


What has happened to the father who 
ruled his household with a rod of iron? 
Sometimes I wonder if I shouldn’t have 
adopted that role, instead of calling an 
all-family conference when there’s a de- 
ciston to be made. 


+++ 


Honestly, tho, I think this war is 
drawing down the curtain for ty- 
rants—even benevolent wll Ee 
tyrants. The less power is concen- 
trated, the more it is diffused, the 
happier a country can be—or a 
family, for that matter. 


—HARLAN MILLER 





(-ostoria 


for antiques like these? 


The sparkling swirl effect is of colonial origin. 
But open stock Colony has the clarity of 
modern handcrafting. It’s a design for a quiet 
.for gifts of the 
.for table 
settings that rise to the occasion and shine 


gathering of genial friends.. 
character you would like to get. 


with good cheer. And so inexpensive, a com- 
plete service won't affect your Bond buying. 


See Colony and other Fostoria patterns at your 
dealer’s. For descriptive folder, write Dept. 4311. 


FOSTORIA 


Pen hs COMPANY. ~* MOUNDSVILLE - WEST i ts 
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AMAZING PROFESSIONAL 


MOTHPROOFING METHOD 


now available for home use 


MOTHS 
WILL NEVER EAT 
THIS SUIT 





NO ODOR « NO WRAPP 


ST a few minutes spraying with 

LARVEX—and Mrs. Neal has 
saved her husband’s new suit from 
moth holes for a whole year. 

Now Mrs. Neal won’t have the 
bother of wrapping up this suit or 
storing it away! She just putsit back 
in the closet on its usual hanger. 

WHY? Moths will actually starve 
to death before they will eat LaR- 
VEXED clothes, sofas, or rugs! 

This is the professional moth- 
proofing method used by lead- 
ing woolen mills, laundries, and 
dry cleaners. 

And, LARVEX is inexpensive — 
only 79¢ per pint, $1.19 per quart. 
Dry-cleaning won’t impair its year- 
long moth-protection, either. 

Protect all your woolens this 
professional way. Use LARVEX! 


At All Drug and Department Stores—Larvex, New Brunswick, N.J. 


LARVEX 


Reg. Trade Mark 








NG AWAY 


LARVEX IS DIFFERENT 


CHEAP! Justone 
LARVEXING will 
mothproof this $89 
upholstered chair 
for a year! 





Quick! A few min- 
utes with LARVEX 
will mothproof a 
woman’s coat for 12 
months! 





SURE! See this spectacular display 
at your Larvex dealer’s. A covered 
dish showing treated and untreated 
cloth with live moth worms. Proof 
right before your eyes that moth 
worms will not eat 
LARVEXED fabrics! 






ONE vaarospeient: MOTHPROOFS FOR h WHOLE YEAR 














Eat next winter 
from this summer’s 
garden eee 


. » by building a basement storage 
room. You'll find complete and au- 
thoritative directions—ideas, tips, 
drawings, photographs, plans—in 
next month’s Better Homes & Gardens. 








Tomorrow We'll 


Go Places 
[ Begins on page 32 | 


snacks can be prepared as required. 

After dinner you’re invited to take 
a tour of the flight deck and wings. 
During the walk you learn some cf 
the things: that make the liner 
supersafe. 

There’s that little eye on the pilot’s 
instrument panel. It’s a marvelous 
little eye that can see a mountain or 
any other obstruction thru miles of 
dense fog. No more crashing into 
peaks. 


Anp there’s that little dial with 
the cross hairs. 

“You see,” the stewardess ex- 
plains, “‘the airplane follows a stream 
of radio signals that guide it to the 
airport. When the plane reaches the 
port, it picks up another radio path. 
This is a short, slanting one. All the 
pilot has to do is keep those cross 
hairs centered and coast down the 
glide path to the runway. That way, 
he can land safely in a dense fog.” 

You wonder if the stewardess isn’t 
romancing—until you learn that al- 
ready one air-line pilot has made a 
thousand such instrument landings 
under a hood, without ever looking 
out of the cabin. Tomorrow’s air 
liner is an all-weather performer, 
indifferent to fog! 

A tunnel leads out into the wing 
where you stand behind one of the 
roaring 3,000 horsepower radials. 
Each engine, you discover, is shield- 
ed with stainless steel fire walls that 
will contain a fire for 30 minutes. 
Meanwhile, an instrument tells the 
pilot exactly where the fire is, so he 
presses a button, a fire extinguisher 
goes into action, and the fire is put 
out. 


Irs when you think of this ship in 
transocean travel that the future be- 
comes almost too blinding for pres- 
ent-day imagination. You have 
longed to see for yourself the pro- 
portionate sugar-loaf mountains in 
the matchless bay of Rio de Janiero. 
Well, this plane will take you there 
in a day and a half. Maybe less. 

Perhaps you’re curious to see the 
Kremlin and Red Square, where 
Russia planned its share in victory. 
A short hop to Alaska, another over 
the Pole to Moscow. A day and a 
half at the outside. 

We don’t know just where the 
global routes will be traced, but we 
do know the polar airways have been 
pioneered for war and will be used 
in peace. To England by Newfound- 
land, to Russia by ‘be Pole, to 
Shanghai by Dutch Harbor! To- 
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The Dennison Handy Helper says: 


“WRAP IT TIGHT—MARK IT RIGHT“ 
7 


Dennioon 
MAILING LABELS 











3 Gorgeous DRIENTAL POPPIES 
postpaid, —_y 3 dimes—30c. Order now. 1300 
new and rare Irises, Poppies, Daylilies, Peonies. 








Bargains. Catal slogue 
ISTA GARDENS 
268 Grand Bivd., Battie Creek, Wich. 

















Good News for Homeowners! 


NOW! A New Multi-Use 

FIBRE PIPE 
® Worried about broken drain pipes? 
Here’s the ideal pipe for foundation 
and sub-soil drainage, septic tank filter 
beds, house-to-sewer or septic tank lines 
and a hundred other uses around house, 
lawn and garden. Light and easy to 
handle—can be cut to any length with 
saw. Will not corrode—impervious to 
root growth. Non-metallic—available 
now without any priority. Not a sub- 
stitute—an improvement over tile and 
cast iron for non- uses. Low 


in cost, too. Ask your plumbing con- 
tractor. 






IPE 
ORANCEBURC eens” 


The Fibre Conduit Co., Orangeburg, N. Y. 


Please send information about Orangebur, 
Fibre Pipe. Also name of nearest dealer. 4 
( 
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qEARS AND Peace 
THROUGY un bor 


Better Living 


ODAY and tomorrow meet in 
America’s industrial laboratories. 
Today’s Victory—tomorrow’s better 
living—are both taking definite shape. 





Rolling equipment that stands up un- 
der temperature extremes from Rus- 
sia’s Arctic cold to Africa’s inferno is 
contributing to your automobile of 
tomorrow. 


Preserving foodstuffs in sweltering 
jungles and on blazing desert is prov- 
ing new methods whose benefits are 
headed straight into American homes. 


Near-miracles in surgery, sensational 
new drugs, are writing glorious vic- 
tories over suffering and disease into 
a bright new chapter of a book that 
will never end. 


Oil-O-Matic, too, is on the job for 
Victory today—for better living to- 
morrow. Even finer, even more effi- 
cient, even more versatile Williams 
Oil-O-Matic products are in the mak- 
ing—backed by more than twenty 
years of pre-war experience, plus 
war’s know-how. 


Oil-O-Matic proudly flies 
the “—" 


perience a > 
that will mark Oil-0- 
Matic’s contribution to 
better living tomo 
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BUY WAR SAVINGS STAMPS & BONDS 


re 
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ILOMA 


() HEATING 


WILLIAMS OIL-O-MATIC 
CORPORATION 
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morrow you and I will ride those 
lines, thrilling to the thought that 
the palms of the Riviera and the 
temples of China are within reach of 
the man with two weeks’ vacation 
in the summer. 

But what about cost? Here the 
air-line expert states that present- 
day plane travel in this country is 
five-plus cents a mile, or a little more 
than train-and-Pullman. When the 
50-passenger ship comes, he will 
charge us four cents a mile or /ess 
than present train-and-Pullman. 

When the larger planes come, 
when traffic increases in volume, 
then what? There seems little doubt 
that rates will go lower still. 

Down below four cents a mile, 
then. But what about foreign travel? 
Can we ever afford to take a clipper 
to those new and strange meccas— 
bombed Amsterdam and ravaged 
Naples? The superliner, a noted 
British designer promises, will be 
able to take us to London for less 
than a hundred dollars. Transocean 
air travel, says William B. Stout, 
Detroit airplane inventor, will be 
half present-day steamship fares. 

Maybe, then, the impossible is 
true. Maybe the world at last is 
within reach of our summer vaca- 
tion and our travel budget. 


In THE three-way postwar contest 
for our favor, the bus lines are enter- 
ing the lists with supreme confi- 
dence. They'll give us the super- 
coach, built of marvelous new light- 
weight materials. Forty-one comfort- 
able seats. A beamed light overhead 
that illuminates your magazine and 
lets your fellow passenger nap. Com- 
plete air conditioning. A smooth, 
cushioned ride at 50 miles per hour. 
Attractive inns along the highway, 
serving meals that meet the com- 
pany’s rigid standards. 

Millions of us will travel this way 
to the over-bold bears of Yellow- 
stone and the brilliant azaleas of 
Alabama, stopping at villages, rub- 
bing elbows with America as we go, 
and paying only a cent or so a mile. 


Wirn the building of new high- 
ways, new bus horizons will unfold. 
There’s the Alcan to Alaska, for 
example, now being operated by an 
American bus line. Tomorrow that 
miracle of engineering will be 
studded with log camps and inns 
where booted guides will be waiting 
to take us to spruce-bordered lakes 
where hungry fish have never felt a 
steel hook. Past the rugged Stikine, 
all the way to Gold Rush land, thru 
a sportsman’s paradise of bear and 
moose, partridge and deer. 

Then there’s the Pan-American 
highway with still more thrills for 
the bus traveler, taking us down to 
the jungle-covered Inca ruins and 
mahogany forests of Central Ameri- 
ca. The new highways are opening 
up the once-impassible regions of 
this hemisphere to tomorrow’s trav- 
eler. 


To THE competition of clippers 
and stratoliners, the steamship com- 
panies have a simple answer. The 
surface ship will devote itself more 
and more to leisurely health-build- 
ing cruises. Take a floating hotel to 
the Caribbean, the cliffs of Sague- 
nay, the mountains and waterfalls 
of Alaska’s inside water boulevard. 
Spaciousness, leisure, and the tonic 





Today it’s truer than ever that 
“‘There’s no place like home.” 
Today homes just can’t be re- 
placed. So it’s up to you to make 
yours last. And good paint can 
help. 


That’s why the Dutch Boy reminds 
you that White Lead has been pro- 
tecting the home front since Uncle 
Sam fought his first war. And that 
Dutch Boy White Lead, long fa- 
mous in the paste form, now also 
comes as a ready-to-use paint. 


It’s White Lead— “First choice 
for making homes Last.”’ For 
White Lead not only makes prop- 
erty last long but lasts long #tse/f - 
and it doesn’t crack and scale. . 


It's Dutch Boy— the pure 
white lead that has been known to 
generations of Americans as 
home’s staunch friend... and 
weather’s stubborn enemy... 


It’s Ready to Use—Durch Boy 
White Lead, all ready to spread... 
sparkling white ... full of weather 








On Sale at Your Local 
Dutch Boy Dealer 


And there’s nothing like White Lead to 


/ 
MMKE HOMES LF 


fight. Yet it costs no more than 
regular quality paints... 


For best results, note that the new 
Dutch Boy Paint comes two ways: 
(1) Special “Exterior Primer” - 
for a first coat with extra sealing, 
hiding and covering power. (2) 
“Outside White’ —for extra dur- 
ability in finishing coat and gen- 
eral painting. 


And here’s one place where you 
can still buy the best. For there’s 
no shortage of White Lead~no 
change in Dutch Boy quality. Paste 
or Paint it gives your home “paint- 
riotic” protection. Paste or Paint 
Dutch Boy is “First choice for 
making your home Last.” 
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* A NATIONAL LEAD COMPANY PRODUCT - 








FREE 


NATIONAL LEAD COMPANY — New York, 
Buffalo, Chicago, Cincinnati, St. Louis, 
Boston (N. : 
Lead & Oil Co. of Penna.), Philadelphia (John T. Lewis 
& Bros. Co.). 


Sirs: Pleasesend me afreecopyof ‘In Defenseof Your Home.”’ 


n Francisco 
ational-Boston Lead Co.), Pittsburgh (National 
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Write for Free, 36-page, Color Name 
Wustrated Booklet! Tells you 

everything you ought to know Address 
about buying a wartime paint 

job. Address Dept. 461, care of City 


the nearest office listed in coupon: 

















ae 
bei my Cuil tl Ceiltein- Teed!” 


You're right, soldier! Thousands 
of homes are roofed with Cer- 
tain-teed Asphalt Shingles. Like 
you—they can take it! They're 
fire-resistant, come in bright, 
cheerful colors! And they’re 
" Millerized ’’— super-saturated 
with moisture-proof asphalt. So 
they've got what it takes to /as¢ 
—to stand up under rain, sleet, 
ice, sun and snow! What's more, 
the homefolks can get Certain- 
teed Shingles right now! They're 





non-critical! .. . take no priority! 
That’s why Uncle Sam says, 
“Keep homes in good repair.” 


Free! Home Owners Wartime Kit 


A whole file of folders and booklets 
on non-critical Certain-teed Building 
Products plus War- 
time Ways to Keep 
Your Home Ship- 
shape. Write Dept. 
B -3, Certain-teed 
Products Corp., 120 
South LaSalle Street, 
Chicago, IIl. 

















Tomorrow We'll 


Go Places 
( Continued from preceding page ) 


of salt air will be the special province 
of the ocean liner. There’ll be a wide 
variety of cruises at a wide variety of 
prices after the war. 

The freedom of public travel will 
be equaled by the new forms of 
private travel that will come with 
the war’s end. Of the new automo- 
bile, with its lighter weight, fuller 
vision, and greater economy you 
have already learned in the October, 
1942, Better Homes G Gardens. 


Bur the private traveler will hard- 
ly be earthbound. There'll be stall- 
proof, spin-proof fixed-wing ships 
that will take us around the country 
at 120 to 150 miles an hour, using no 
more gas and oil than the prewar 
auto. And for those of us who hesi- 
tate to fly the conventional fixed- 
wing airplane, there’ll be the heli- 
copter with its lifting propeller, 
capable of rising from your back 
yard and landing on your office- 
building roof. With this ship, as 
nearly foolproof as any craft built by 
man, we’ll be able to fly to hidden 
lakes unreached by any highway, or 
come to a landing beside an inn 
perched high on a mountain top. 
Private flight, matching strides with 
air lines and railroads, will be cov- 
ered fully in a forthcoming Better 
Homes & Gardens. 


Your mind goes back. You think 
that for five thousand years men 
struggled for ways to get around. 

On foot. On horseback. By dug- 
out canoe. In many-oared galleys, 
with a hundred men sweating in 
chains to carry a few. 

Then, in your time and mine, the 
secret of power was unlocked and 
men began to ride on rubber, on 
steel, on cushions of air. Operating 
in the free climate of individual 
enterprise and daring, men flung 
webs of steel rail across the land, 
built airports, tourist camps, pen- 
dulum cars, bedroom cars, air liners, 
autos, and ribbons of concrete. 
World War II came, and under its 
impetus we suddenly found our- 
selves neighbors of the Dane, the 
Frenchman, the Chinese, and the 
Boer, and the world was a little 
place, soon to be within reach of 
our checkbooks and _ two-weeks- 
with-pay. 


Topay, the bonds we buy are 
building the highways and skyways 
that will win a war. 

Tomorrow, those: bonds will pay 
our way over those same highways 
and skyways to the goals of fun and 
business. 

Tomorrow we'll go places. 








Your kitchen of tomorrow will be 
a wonderfully light and colorful place, 
designed to save you minutes and 
steps. You'll find exclusive photo- 
graphs of this idea-packed kitchen 
(many of them in full color) in your 
July Better Homes & Gardens. 
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Try Dr. Scholl’s KUROTEX 
—soft, flesh color foot plaster. 
_y— quick relief when used 


on corns, 
and tender toes. Cushions 
sensitive apes, seeroate 
blisters, oss ~~ 
hele. Boones: 





KUROTEX'‘ 


A treasure for your child 
for less than a penny 


A priceless advantage you can give 
your child is hair well tended from 
the beginning . . . shampooed reg- 
ularly with Packers Tar Soap. 

For 74 years mothers have relied 
on Packers. No other soap is safer. 
You'll like its rich pine-conecolor.. 
its refreshing pine-woods odor... its 
rich, creamy lather that cleanses so 
gently and rinses so quickly! 

And shampoos with Packers 
average less than a penny—about 
one-fourth the cost of 
bottled shampoos. Get 
a 25¢ or 10¢ cake today. 





Shamp 00 with 


PACKERS TAR SOAP 








WHERE — WHEN 

AND HOW CAN I 
BUY A LINK-BELT 
STOKER 


or Victory— 
a War Bonds 
and Stamps 






For the present the Link-Belt Stoker Divi- 
sion has reported for full duty by converting 
machines and assembly lines formerly used 
in the building of Domestic Stokers, to the 
manufacture of war equipment. Service and 


parts available as in the past. 


LINK-BELT COMPANY 
2410 W. 18th St., Chicago, IIl. 
420 Lexington Ave., New York, New York 
9113 


TL ecys:14 8 


AUTOMATIC COAL STOKERS 














Dept. and 10c eee 


De Scholls 
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More Bedroom 
Space— 
More Beauty 
with Nu-Wood 


Yes, you can have 
that extra bedroom 
at low cost—a thrill 
ingly beautiful bed- 
room—with Nu- 
Wood interior fin- 
ish! Easily and 
quickly, Nu-Wood will enclose unused 
or waste space—or go right over old 
plaster in a dingy, unused room of your 
home. No painting or papering needed 
—for Nu-Wood’s appealing, fadeproof 
colors and texture meet every modern 
decorative need. Remember, Nu-Wood 
also deadens sound—a big advantage when 
you, your children or war workers must 
sleep. Get all the facts about Nu-Wood 
interior finish—see your /umber dealer 
or mail the coupon! 


NuWood 


INSULATING INTERIOR FINISH 


ee 
WOOD CONVERSION COMPANY | 
Dept. 112-6, First National Bank Bldg. 
St. Paul, Minnesota | 
Gentlemen: I want to know more about | 
N -Wood for: [] New Construction [] Re- 
modeling. | 
Please send me your FREE Nu-Wood Color | 
Guide. I am a home owner [J renter [7] archi- 

| tect [J student [J contractor [] | 


| Pc ofa eines cctehvctnctcs eter eades | 
I 58 ew i Sh cbs Heth ne ewes eves ckeenee | 
CA secbcknescueedndeadenas eee | 
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73 
The Diary of a 


Plain Dirt Gardener 
[ Continued from page 58 | 


This evening some of the mem- 
bers of our men’s rose club who live 
hereabouts dropped in with their 
wives, and I showed them around. I 
proudly pointed to two blooms on 
the 1942 All-America rose, Heart’s 
Desire. I bragged to them about the 
merits of Highland Park Rose and 
pointed to Mandalay, the new clear, 
rich-gold rose. This Mandalay was 
sent me to try out by the introducer, 
under a number. I had named it 
Mother Lode—which meant it was 
the richest yellow of all, the source 
of all the gold. 

Then we all went over to see 
Neighbor Russell’s roses and his 
artistically arranged garden. 

Work today was that Donald 
spaded on. David weeded. I culti- 
vated sweet corn, cabbage et al. with 
garden tractor. Also began digging, 
dividing, and resetting tall bearded 
iris, best done as soon as possible 
after blooming. I’m clearing out two 
old beds and making new ones else- 
where—and discarding a good many 
older sorts in the process. 

Daily we eat our own 


Yune 3 lettuce, celtuce, rad- 


ishes, beets, green onions. We have 
now ceased cutting asparagus and it 
begins to grow up. Last evening I 
dug down beside a hill of early po- 
tatoes and there are new spuds there 
as big as golf balls. So, brother, 
shortly I aim to have a mess of new 
potatoes and peas. 

This afternoon Donald finished 
spading the old strawberry bed. I 
took over with garden tractor and 
worked it into good shape. With 
boys aiding, I measured and marked 
off rows. Then began the job of 
transplanting annual seedlings from 
the frame. First tho I put out a row 
each of Unwin and Coltness hybrid 
dwarf dahlias. Then came tall mari- 
golds and on to small marigolds. A 
terrific shower came up but I worked 
on until I was soaking wet. 


g 14 Dark, wet, cold Sun- 
une day, with thermome- 
ter around 55. Toward noon I put 
on winter coat and old clothes and 
went forth to pick vegetables for 
dinner. This included a mess of 
Maggie’s prize celtuce, which earlier 
had leaves like lettuce but now has 
tender stalks which, when peeled, 
are like celery. Maggie cooked these 
and served with mayonnaise into 
which we dipped them. 


g 17 Never worked harder 
une in my life than tonight. 
Donald and I took turns at spading 
the big front bed from which iris had 
been removed. Worked it up fine 
with wheel hoe. Hauled fine compost 
from pile of such, scattered over top, 
and worked in. After supper, we 
worked together, set out the whole 
bed to chrysanthemum divisions, 
and watered them in. When we 
finished it was dark and the clock 
said 9:40. 

When I set out mum divisions this 
late, they are large, tall shoots. So 
with the tin snips, I cut each di- 
vision back about half. Also I set 











NOW you can paint over 


wallpaper for less than $2.50 
per room — with 


DEHYDRAY 


“The Dehydrated Flat Wall Paint” 
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qEasy to mix 





Inexpensive container 
@saves you money 


-_ 

1. One coat hides. 

2. Dries in one hour— saves time. 
3. Dries evenly — no streaks. 

4. No “painty” smell. 

5. No sizing, primer or thinners needed. 
6. Just mix with water from your tap. 


Ze Washes beautifully, through a long, 
bright life. 


3. Brushes and containers can be washed 
out quickly in plain water. 


9. Exquisite colors specially selected by 
famed decorator, Virginia Hamill. 


10. saves metal for victory because it’s 
dehydrated, packed in cartons. Saves 
the weight— and cost — of shipping 
water — you use your own. 


Ask for Dehydray 
today at department store, 
paint or hardware dealer. 





For a gleaming 
white house that 
stays white, use 
Devoe's 2-coat 
system of exterior 
paints. Saves labor. 
Saves money. Ask 
your Devoe dealer. 


DEVOE & RAYNOLDS CO., INC, “4% St. at Ist Ave. 


OR WALL SURFACE IN One an 
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COVERS ANY INTER! 
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MADE !N U.S.A. SINCE 1888 


You're buying for “keeps,” these 
days. Quality, economy, beauty have 
greater meaning than ever. In towels, 
these big three spell DUNDEE, be- 
cause Dundee Towels are modestly 
priced, sturdily constructed, delight- 
fully styled—colors and patterns from 
Joseph B. Platt's talented palette. 
They're high-ranking favorites in 
home and field . . . Above: Waves’ 
Officer's Hat. Right: Two of the 
Dundee Towels now doing yeoman 
service on our far-flung fronts. From 
the looms of DUNDEE MILLS, In- 
corporated, Griffin, Georgia. 
Showrooms: 40 Worth St., 
i 


* 
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The Diary of a 


Plain Dirt Gardener 


[Continued from preceding page | 


them about four inches or more deep 
in the ground. They will take hold, 
with some watering, and make 
pretty good plants and bloom by fall. 


(PDG-GWC No. 682) 
Sune 22 —First string beans of 


the year were picked and served at 
headquarters mess this evening for 
supper. They were Tendergreen, 
the All-America gold-medal winner 
of some years ago, and came from 
the early vegetable bed. From the 
same bed also came five good-sized 
early potatoes from one hill. 

Believe it or not, young Mr. 
Donald, who was just four years old 
when this DOAPDG was first ex- 
purgated for publication, has now 
become a freshman in engineering 
down at the think factory. He’s 
starting in the summer quarter. He 
was 18 last month, so goodness 
knows how long he’ll be able to stay 
there, tho. Today he took the intelli- 
gence test. Says he was one of the 
first ones thru, which means he is 
very bright or extra dumb. 


Maggie blithely gave 
June 23 Donald $10 this 
morning to buy books down at the 
university. He came home this 
evening without most of them. 
Found they will cost $25 at least. 

This afternoon David took over as 
first assistant on the garden home 
front, now that Donald won’t be 
here much from now on. He went 
over sweet corn, beans, et al. with 
the little tractor. I used a hand hoe 
to clear out weeds around the cab- 
bage. I also took in to Maggie the 
first marigold bloom of the year. 
This was one of that little dwarf, 
Butterball, a fine 1942 All-America 
annual. 


Put out third planting 
une 2 4 of sweet corn. Second 


planting of lima beans. Set row of 
glads across vegetable garden, and 
David put a few left over in first 
sweet-corn rows. Wheel-hoed an- 
nual beds. Made long oration to 
family about work to be done in next 
three weeks. Packed grip and set out 
tonight on long and important busi- 
ness trip, somewhat related to public 
welfare, I trust. Otherwise, I’d not go. 








It’s the 
Harvest 


Season... 


. . . in your garden. Maybe you 
got a kick out of planning and 
planting and weeding that gar- 
den (and maybe you got a crick 
in the back). 

But, no matter. Harvesting is 
fun. And to get the most food 
from it, “Harvest Your Garden 
the Way Experts Do.” Practical- 
gardener Lou Richardson tells 
how in the July Better Homes & 
Gardens. 








DONT 
BRUSH 
FALSE 
TEETH 


WITH MAKESHIFT CLEANERS 


DON’T DO THIS 













Toothpastes, tooth powders, soap, 
household cleansers are not intended 
for false teeth—dental plates are 
much softer than natural teeth. 
Brushing with many of these “make- 
shift” cleaners wears down impor- 
tant “fitting ridges’’—scratches 
polished surfaces, causing stains to 
collect faster and cling tighter. 


 * 


PLAY SAFE... USE POLIDENT 


Do this daily: Put one level teaspoon- 
ful of Polident in % glass of lukewarm 
water. Stir briskly. Place plate or bridge 
in this solution for 15 min. or longer— 
over night if convenient. Rinse—and use. 

Soaking plates and bridges regularly 
in Polident dissolves the ugly stains that 
collect daily, cleans those hard-to-reach cor- 
ners, eliminates dangers of brushing. 


Beware of ‘Denture Breath” 
The film that collects daily on plates and 
bridges, soaks up odors and impurities, often 
causing “denture breath.”” You may not know 
you have it—others will! Yet Polident used 
regularly dissolves film and stain, leaving 
dental! plates and bridges odor-free and sweet. 

Millions call Polident a blessing. 
POLIDENT IS APPROVED by the lead- 
ing makers of modern denture materials and 
is recommended by many leading dentists. 

COSTS LESS THAN A PENNY A DAY 
Try Polident for better cleaning and 
safety from brushing dangers. Gener- 
ous 3 oz. size—30¢; economy 7 oz. size— 
60¢, at all drug, department and variety 
stores. Today—get Polident! 


POLIDENT 


The Safe Modern Way 
to Clean Plates and Bridges 
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A Kyanize self smoothing flat 
enamel for walls, ceilings and 
woodwork. Dries overnight with- 
out offensive paint odor. Nine 
pastels and white. For plaster 
wood, concrete or wallboard an 

over firmly fixed calcimine or 
tight wall paper. Write for free 
folder in colors: enclose 10 cents 
for clever booklet, “Bring Your 
Bright Ideas to Life with Color.” 
BOSTON VARNISH 

COMPANY 
333 Everett Sta., Boston, Mass. Bt 


Ryanize 


CLINGCOTE 


‘The MULTI-USE FLAT ENAMEL 
Kyon/ze is tHe L/FE oF THE SURFACE 


Not for Sale at 
a ANY price! 







































Folks who own KitchenAid 
Coffee Mills are the luckiest of 
coffee lovers. This electric house- 
hold mill grinds coffee FRESH 
FOR EVERY MEAL — protects 
the full, rich flavor of that pre- 
cious cup-per-day. We're on war 
work 100%, so you'll have to 
wait till the war is won to own 
your KitchenAid Coffee Mill — 
__—<,_~~_—CObut it’s well worth 
(mma? waiting for! 
















Another KA product 
—Electric Mixer 











Save WAR STAMPS for a 


VOUT, 


COFFEE MILL 


THE HOBART MANUFACTURING CO 
TROY, OHIO 
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Barbecue 
Handies 


By Cora Joyce 





Trek the works! Here’s your roll- 
ing canteen, your floor show. Wheel 
it to your outdoor fireplace, then 
to the table; it has a 34 x 22” top. 
Fun for playroom, porch, or lawn 
snack. Folds away’; about $16.75 in 
stores. Dillingham Mfg. Co., She- 
boygan, Wis. 

We're trundling pottery dinner- 
ware, a doughnut boy (serves pret- 
zels or buns, too), a cutting board, 
tools, seasonings. Doughnut boy, 
bright red trimmed, is 14” high over- 
all; $1.75. Wood hamburger pat- 
ter-outer, 79c. Both postpaid from 
Bart Bonebrake, 416 W. Olympic 
Blvd., Los Angeles. 

Fill the 3-quart stoneware tub 
(has wooden lid and bamboo han- 
dle) with steamed sweet corn, ice 
cubes, stew, or chowder. Tub is 
$4.50 postpaid from Malcolm’s, 524 
N. Charles St., Baltimore, Md. 


Photographs: Stanley 


Have a 5 o’clock pepeern party 
for cheap and for fun! Pop the corn 
out-of-doors, and let guests scoop 
their fill. (Why not use salad oil?) 
The 6 scoops are servers. Popcorn 
box is 18”, and all are natural wood 
color with bright red handles. The 
gang will linger till the last kernel’s 
gone! A carbonated beverage makes 
the just-right thirst quencher. Box, 
chef motif, with scoops is $7.50 in 
stores or from Bart Bonebrake, 416 
W. Olympic Blvd., Los Angeles. 
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LINNY Meets 





the Army! w Taek. | 








STRIP WITHOUT TEASE. No cling. 
No bind. Off and on in a jiffy 
when dresses and slips are Linit- 
starched. And that’s important 
when your Public is waiting. 


EENY—MEENY—MINY—MO! No other 77 Asse 


way to make a choice—they all look so 
nice. Even the old dresses have kept 
their store-fresh look, thanks to Linit. 


CLOSE UP THE RANKS, SOLDIER! 
That dainty blouse won’t 
muss as easily as you think. 
Linit penetrates the fabric. 
Doesn’t just coat the surface 
like old-fashioned starch. 


look better and last longer if you 
use Linit. Takes only a minute 
more in the washing and saves 


many minutes in the ironing. 





BRING ON THE ARMY! THE NAVY! 
THE MARINES! Linny will dance 
them all off their feet with 
never a Linit-starched ruffle 
out of place. 

















FOR VICTORY 
Buy U.S. War 
Bonds & Stamps 


ALL GROCERS 
SELL LINIT 












THESE 


WOMEN. 


par! 


Yo 
Un 
4 sensitl 
Progressive , 
An 
NOT-§0 YOUNG ‘ 


Conserv4 


It takes all kinds to make 


fai a world, and the use of 
BGS" Tampax has grown so rap- 
“2°~ idly that it includes just 
about everyone you can imagine... 
Smart women wear Tampax to avoid 
costume bulges. Progressive girls love 
the freedom it brings and sensitive 
ones find it relieves embarrassment. 
How do you feel about it yourself— 
about this help from a doctor for 
woman’s ancient sanitary problem? 


Tampax needs no belts, 
K. pins or pads. As it is worn 
tse internally, no odor can 
form, no chafing can 
occur. Made of pure surgical cotton, 
it comes in throw-away applicator. 
Insertion is quick and dainty—dis- 
posal easy. Wear Tampax with shorts 
or bathing suit—wear it in tub or 
shower or in swimming. It’s really 
modern! 


Th 


-,, Three sizes (Regular, 
7 Super, Junior) provide a 
3 choice of three different 
% absorbencies for early days 
and waning days. Ask at drug stores, 
notion counters. Introductory size, 
20¢. Bargain Economy Package gives 
average 4 months’ supply. Tampax 
Incorporated, Palmer, Mass. 









| 3 Absorbencies 





Accepted for Adver- 
tising by the Journal 
of the American 
Medical Association. 














The Mexican bean beetle lays 
masses of yellow eggs on un- 
dersides of bean leaves. These 
hatch into fuzzy, wormlike 
larvae that eat all leaf tissues 
between veins, later turn into 
yellow, hard-shelled beetles 
with 16 black spots on backs. 
Spray or dust from below 
with calcium arsenate or ro- 
tenone when insects are in 
highly vulnerable soft stage. 
And then repeat 3 days later 





To prevent black spot on roses, 
apply sulphur dust or a copper 
spray to foliage after each rain— 
and every 10 days if it doesn’t 
rain. Coat undersides of leaves 


Many different insects either 
make their appearance in June, or 
become susceptible to control meas- 
ures then. 


Oyster-shell scale hatches this 
month, and the tender young can be 
easily killed with a miscible oil spray 
mixed to summer strength. Aphids 
will continue in June if the weather 
is cool. Spray with soap and nicotine 
emulsion. The four-lined plant bug 
appears on anemone, plantainlily, 
forsythia, viburnum, and other 
plants. Frequent sprays are neces- 
sary with nicotine in rather strong 
dilutions such as 1 to 100. Spray 
once a day as long as you see them. 


White flies may swarm up from a 
disturbed azalea bush. Control them 
with nicotine and a summer oil mix- 
ture (see directions on containers). 
In some parts of the country June 
bugs or May beetles emerge and eat 
the top foliage of the pin oak, birch, 
and other trees. In these areas it 
does pay to spray with lead arsenate. 
It may kill some beetles, and the 
spray acts as a repellent. 


Delphinium mite will cause curled 
leaves and flowers that are dwarfed 


If balled carefully, rn 
full-grown delphin- © 

ium plants can be ; 
moved when in full i 
bloom, and you can 

select your colors. / 
Stake and water ah 
well when you set 
them in their new 
positions in borders wi. 


Sketches by Lindsay Field ls > 


June Outdoor Gardening Guide 
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Tulip blight or tulip fire 
shows up in shriveled spots. 
They look as tho hot oil had 
been thrown on foliage and 
flowers. Don’t let petals fall, 
but cut and burn foliage as 
soon as it turns yellow. Dig 
bulbs; plant in a different 
spot next year. In three years 
they'll be almost 100 percent 
clean, tho much affected now 
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Young crabgrass can be weeded 
out of lawns now. Note hairs 
on blades which are a yellow- 
green compared with bluegrass. 
Use guides to mark work areas 


and black as tho spots of black paint 
were dropped down in between the 
wrinkles. Rotenone sprays are the 
most effective control, but if you 
can’t get rotenone, nicotine sul- 
phate in a 1 to 100 solution can be 
used. Plants that are badly infested 
should be dug up and burned so 
that they will not be a source of in- 
festation to others. 


Cankerworms begirm their destruc- 
tive life cycle as soft chewing worms 
this month. These tiny worms, one- 
fourth to one-half inch long, are 
very vigorous feeders and if sprays 
are put on for them to eat, they will 
get large quantities and be de- 
stroyed. Also, if they are controlled 
early, they will not have the chance 
to eat holes in the leaves, which 
hang on all summer looking forlorn 
and threadbare. 

Arsenate of lead mixed with water 
at the rate of 4 pounds per 100 gal- 
lons is very effective in the control 
of most leaf-eating insects. For spray- 
ing trees or other large masses of 
foliage a spreader (many kinds are 
on the market) is mixed with the 
arsenate to make it adhere to the 
foliage better. 

Some products have both sticking 
and spreading properties; others 
have only one, in which case two 
products must be used. Remember, 
however, that the leaf area is getting 
larger every day thru growth, and if 
you are protecting your plants from 
an insect that feeds over a long peri- 
od, two or more sprays may be 
necessary. 


Pinch tender tips from chrysan- 
themums to make them stocky. 
Better use finger tips; with scis- 
sors you're likely to cut too much. 
Pinch again when 14 inches tall 


Diseases: Black spot of roses can 
start any time there is moisture on 
the leaves for 48 hours. That is why 
a continued coating of protective 
material should be on the leaves all 
thru the growing period. Sulphur 
dust and copper sprays both will 
give good results. 

Rust soon appears on the under- 
side of hollyhock leaves. Control it 
with sulphur. Cut off the worst 
leaves. Brown patch may kill circular 
areas on lawns in the shade. Treat 
with copper sprays or bichloride of 
mercury. 

Peony leaves that turn black, and 
buds that blacken, harden, and fail 
to develop indicate a blight. Cut 
off the infected parts, and spray 
with Bordeaux. Then don’t fail to 
spray these plants with Bordeaux 
next spring as growth starts. This 
disease can be carried over on the 
dead leaves in rubbish immediately 
about the plant, infecting the new 
shoots as they come thru the ground. 
No harm comes from arits’ feeding 
on the sweet sirup that forms on 
the buds. 


Food plants: Start using your car- 
rots as soon as they are as big as 
your little finger. They are very ten- 
der then and are just as full of vita- 
mins as they are later. This early 
pulling will serve to thin the plants 
and permit the slower ones to grow. 
Small tops don’t always mean that 
the roots are not developed. Beets, 
too, should be thinned and used 
while small—about the size of a 
walnut. 

Don’t forget to [ Turn to page 78 


See page 80 this month for Indeor Gardening Guide > 
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A-PENNY FOR YOUR THOUGHTS 


3 49 Other War Savings Prizes for Letters 
3 about Your Home 


LL of us today are gladly doing without things we would like to have. That’s a 
necessary part of winning the war. 

But there’s nothing to stop you from dreaming. And it’s the things you’re dreaming 

of today that smart manufacturers will make tomorrow —and, in making them, make 





plenty of jobs. 


So we, as manufacturers of Alexander Smith Rugs and’ Carpets, would like to know 
about your dreams for the future. To make it worth your while to put them on paper, 
we offer 50 prizes in U. S. War Bonds and Savings Stamps, plus special monthly prizes, 


for the most interesting and complete letters on the subject: 


“How We Hope 


TO FIX UP OUR HOME AFTER THE WAR” 





Look about your own 
home (or the home 
where you are living if 
you haven’t yet set up 
housekeeping). Ask yourself if it’s just the 
way you would like to have it after the war. 
Is it comfortable enough? Is it as easy to take 
care of as you would like? Is it as attractive 
as you would like it for yourself, for friends, 
for children? 


If not, and if you have the money to spare 
after the war, what would you do to make a 
home just as you want it? Larger rooms or 
smaller ones? Would you try to do over in- 




















Here’s How Easy it is to Win 
a Prize in This Contest 


expensively by changing the colors? Or 
would you want new things throughout? 
What about your carpets and rugs? Would 
you want new ones? If so, what kind? Any 
particular color? Plain or figured? What 
about bedroom carpet? Would you aim to- 
ward any particular style or period in your 
decorative scheme? Have you seen, or heard 
of, or thought of any new ideas you would 
like to have in your home? 


Just put in a letter, in your own words, the 
way you would like to change things. You 
will not only have fun doing it but may also 
win a valuable prize. 


If You Need a Rug NOW— 


don’t hesitate to buy one. You're not meant to 
go without one or to keep on with one that’s 
dingy and threadbare. We can’t make nearly as 
many, or as wide a choice, as we usually do be- 
cause our looms and our people are heavily en- 
gaged in war work. But we're making the pick 
of the best patterns and colors and Alexander 


ALEXANDER SMITH FLOOR-PLAN RUGS 


Smith dealers still have good selections. So do 
just as you would have done last year. Go to 


your favorite store and ask to see their Alex-. 


ander Smith Floor-Plan Rugs (sizes to fit) 
and their Alexander Smith Broadloom Carpets. 
Both are, as always, in Tru-Tone colors. Alex- 
ander Smith & Sons Carpet Co., Yonkers, N. Y. 


“Nearly Right Won't Do” 
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Also: Extra monthly and local s 
store prizes: See below. 
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2. Mail to the above address, or to any sfore 
: the same contest 


3. letters so receiv 
BN ered both for the final contest and for 
! monthly prises for the month in which they 


were. 
sie Ov Saat tay Bo eee Sete Vs We 


4. aU wianers 06 Geena a ae 


will be returned. Letters become the 
erty of Alexander Smith & Sons Ca Co. 











+ y 
EXTRA: Monthly and Local Store Prizes 


In addition to the prizes above, there will be three 
monthly prizes of $100, $50 and $25 War Bonds for 
the best three letters received each month from May to 
October inclusive. Also various stores that sell Alex- 
ander Smith Rugs and Carpets are holding the same 
contest locally with their own set of local prizes. If 
you see such a local announcement, submit your an- 
swer through your store. You will have the same 
chance for one of the national prizes and an extra 
chance to be one of the local winners. 



















1. This anti-aircraft gun talks the lingo a Jap understands—sudden 
death! It’s used principally to knock down hedge-hopping planes. But 
its gun mount is designed for action against ground troops as well. 
The Easy Washing Machine Corporation, with the help of its sub-con- 
tractors, has built and delivered thousands of these mounts to the fight- 
ing fronts. Since each requires hundreds of precision parts, you can 
see why we haven’t been building washing machines lately. But Easy 
Washers built in peacetime are carrying on. . . 





2. For example, this Easy is still going 
strong after the equivalent of two centur- 
ies of normal use! For 15 years it has 
been handling the wash for all the girls 
in a college at Adelaide, South Austral- 
ia. Other Easys are serving with the 
armed forces at home and abroad If you 
own an Easy now, take care of it... 


3. With the money your Easy saves you 
each washday, buy War Bonds... and 
earmark them for the exciting new Easy 
Washer that will come out of our pre- 
cision war experience. For Easy oiling 
chart (shown above), send 3¢ in stamps 
to Department BHG-6, Easy Washing 
Machine Corp., Syracuse, N. Y. 








Timely Sprays 
Save Crops 
[ Begins on page 76 | 


use your radishes when at their best. 
The seeds you scattered in among 
slower-growing plants to mark the 
rows will develop first because they 
have no competition. If the last 
of May is cool, plant radishes again. 
Early kinds mature in a month and, 
if they grow rapidly, will be of good 
quality. If they grow slowly and dry 
weather strikes, they will be pithy 
and hot. The white icicle types are 
better for late spring and summer 
plantings. 

Make sowings every two weeks 
until July 1 of corn and carrots and 
even later of bush beans, beets, and 
lettuce. More than one sowing will 
prolong the harvest period and give 
you the maximum in quality. Plan 
to can from the early crops. These 
will be the best you will raise, as hot 
weather does not improve the quali- 
ty of root crops. If you are looking 
for vitamins, the more unusual 
greens made from beet tops, turnip 
tops, and mustard are about as rich 
as they come. Use them while they’re 
young and tender. 


Vegetable-garden pests: The flea 
beetle is a very severe pest on the 
foliage of potatoes, tomatoes, egg- 
plant, and radishes. Control with 
rotenone dust, which can be bought 
for use on vegetables. On potatoes 
use Bordeaux mixture and calcium 
arsenate. The Mexican bean beetle 
is a serious pest on alli types of beans 
if you let it get a start. The adult 
beetles overwinter and lay masses 
of yellow, jellylike drops on the un- 
derside of the bean foliage. These 
soon hatch into yellow, fuzzy, worm- 
like bodies that eat all the leaf tissue 
except the fibrous veins. If they run 
out of leaves and remain unchecked, 
they’ll eat the beans. After feeding 
awhile these larvae go thru a resting 
stage, then appear as yellow, hard- 
shelled beetles with 16 black spots on 
their backs. The body is round in 
comparison with other beetles. Do 
your spraying and dusting from 
underneath the leaves while in- 
sects are in the soft stage and you can 
control them rather readily. But aft- 
er that, you’ll have a fight on your 
hands. Use rotenone dusts or sprays, 
or a fluorine spray. There are three 
types of cabbage-leaf-eating worms, 
and all can be controlled with rote- 
none dusts. Watch for their first ap- 
pearance and get after them. They 
aren’t satisfied with eating on one 
leaf but eat a hole in one and then 
start on the one underneath. 


General garden care: This year, 
with limited plant foods for orna- 
mental plantings, the general care is 
more important. Cultivation has two 
main purposes, to keep down the 
weeds and to keep closed the cracks 
that are caused by the ground’s dry- 
ing. The loosened soil does help 
some in aeration of the roots and 
aids them in making use of all the 
plant food in the ground. Bonemeal 
and animal manures are available 
and can be used in hot weather. 
Work a little into the ground each 
week with your regular cultivation. 
Mulch shrubs to keep weeds down. 








25¢ buys 114 lb. of Soilax. 114 Ib. 
makes 24 gallons Soilax solution—which 
cleans everything in your home and does 
it a new, different, quick, easy, safe way. 
You couldn’t ask for more. And you 
couldn’t pay less for as much. In fact you 
can prove it for nothing! Send for a free 
6 oz. box. Makes 6 gallons Soilax solu- 
tion. Write Economics Laboratory, Dept. 
B6, 914 Guardian 
Building, St. Paul, 
Minnesota. 
EXTRA ECONOMY 

5S Ib. Box 












® Because of the 
action that takes 
place in septic tanks—owners are ex- 
tremely careful what products are used 
for sanitary cleaning purposes. Here is 
good news for all owners of septic tanks. 

It is no longer necessary to scrub 
and’scour toilet bowls to insure com- 
plete toilet sanitation. A detailed re- 
port by eminent scientific authorities 
shows how quickly and thoroughly 
Sani-Flush cleans toilet bowls without 
messy work. It proves—without a 
shadow of doubt—that Sani-Flush is 
one toilet cleaner which is perfectly safe 
in all types of septic tanks, used accord- 
ing to the simple directions on the can. 


FREE FACTS: This authoritative report is 
available for use by septic tank owners. 
It’s free. For complete -information just 
address a post-card to The Hygienic Prod- 
ucts Company, Dept. EE, Canton, Ohio. 


Sani-Flush 


CLEANS TOILET BOWLS WITHOUT SCOURING 


QUICK REPAIRS! 


can 
reset = 
s like 











= be quickly, easi 
_ with P.W. Mendle 


putty; hardens into” 
. At Paint, Hard. =~ 
ware and 10¢ Stores. 


RE. 
PLA 
1Q EXQUISITE IRIS, 


double duty, which bicom in 
spring and again in fall. $2 value for $1. Free 
catalog of world’s finest iris, jes, etc. 
Jardin des Iris, Dept. B6, Battle Creek, Mich. 
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*Supply limited— 
10c after August Ist 





* Prepared by outstanding 
Home Economists! Packed 
full of practical, up-to-the- 
minute instructions, ideas and 
recipes for better, more thrifty 
canning and use of foods! But 
be sure to vacuum seal your 
jars the modern way...with 
Bernardin 2-piece Mason Caps. 
Economical, easy to use, fit all 
mason jars. Inside of lids are 
coated with acid-resisting 
white enamel over sanitary 
gold lacquer as double pro- 
tection against spoilage and 
waste. At your 


grocers. caged Cay be 
PY yee pond ed 
CLS Kerra 
- fer Housekeep 4, 











BERNARDIN BOTTLE CAP CO., Inc. 





over old, cracked paint 
It’s so easy to take it off! 


Lingerwett Paint Remover makes it easy to 
remove old paint, varnish, lacquer, enamel, 
etc. from woodwork or furniture. This pow- 
erful liquid goes through any number of 
tough-old coats and forms a soft sludge that 
comes off clean. Also ideal for cleaning hard- 
- Largest selling remover 
in the U.S.A. At paint and hardware stores. 


caked brushes . . 


@ For full information on paint removing, 
write for Lingerwett leaflet. 


Wilson-Imperial Co., 121 Chestnut St., Newark, N.J. 


LINGERWETT Paint Remover 
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Letters... 


e e e from more Better Homes 
& Gardens families that are 


planning today for tomorrow 


What Does a Dream House Need? 


Dear Editors: Our dream _ house, 
clinging perilously to a steep hillside 
in Sausalito, was started just a 
month before Pearl Harbor! With 
great good luck’ we were able to 
finish it. 

Ever since, we’ve been building 
retaining walls and stone steps and 
a redwood stairway and a wagon- 
wheel fence. . . . 

But many things are still missing. 
We need a new refrigerator and 
range. We need more room... . 

We don’t mind going without for 
a time. We’re happy to have our 
dream house and to be able to buy 
War Savings Bonds to pay for the 
things we'll add when peacetime 
production gets rolling again. 

Too, we’re hoping to build up 
another envelope of bonds for a 
grand loafing trip somewhere—may- 
be South America. And we'll beneed- 
ing a new car, too.—Clayre and 
Michel Lipman, Sausalito, Calif. 


Cabin Teday—Home Tomorrow 


Dear BHG&G: In a very few words, 
these are our plans: our Cabin in 
the Pines for now—our Home in the 
Country for the future. 

All one summer we _ scouted 
around till we found, and picked up 
at auction, an abandoned school- 
house with three acres of ground. 

It’s located on a main highway, 
but nestles just out of sight’ among 
pines and maples. There’s a stream 
we can dam for a swimming pool. 

Right away we made it livable 
with furnishings, ruffled curtains, 
petunia window boxes, and a cobble- 
stone fireplace. We added an out- 
door fireplace for summer cooking. 

We can hardly wait to make it a 
modern home. With that goal al- 
ways in sight, we’re buying all the 
War Savings Bonds we can.—Mrs. 
R. J. Wilson, Olean, N. Y. 


Little House in New England 


Dear Editors: One day, when the war 
is won and my husband comes home, 
we’re going to find us a little house 
up in New England, where the air is 
fresh and clean and salt. 

I dream of it so often, as I wait 
for him, that sometimes I can close 
my eyes and there it is—cheery with 
white paint, red brick chimney, 
green garden, and tall, tall trees. 

There’s a pond of our own for 
summer splashing and winter skat- 
ing. There’s a living-room, mostly 
fireplace and bookshelves, and a 
bedroom all pine walls and maple 
furniture and bright rag rugs. 

I keep an elaborate scrapbook 
and file for each room... . 

Every time I shop for War Sav- 
ings Bonds or Stamps I buy two, and 
say to myself: These will bring Tom- 
my home, and they’ll also buy that 
home where we can live—secure, 
peaceful, and free.—Bess Ritter, New 
York, N. Y. 








This little fellow —a target ? 





1. Bombs May HeVEF come near your little one, but germs may enter your home, unseen, 
and threaten your child. What can you do? Disinfect as you clean—with Lysol. No 
trouble—very little cost—but makes cleaning more effective. Lysol in cleaning water 


gets germs as well as dirt. Germs like... 





2. The death-dealing Tubercte Bacillus (en- 
larged here 940 times). Diphtheria, scar- 
let fever, many other tough germs are 
destroyed on contact—fast—by Lysol. 
That’s why so many hospitals put Lysol 
in ‘the cleaning pail. Don’t trust to 
“cleaning compounds” alone. 





roc ae 
ale 
$e 


4. Wherever food is prepared, beware! 
Use Lysol when you clean drainboard, 
sink, garbage pail. Add 21% tablespoon- 
fuls to 1 gallon water. Get Lysol today. 





3. Blitz the germs in baby’s territory— 
nursery, floors and stairs where baby 
plays. Add 2% tablespoonfuls of Lysol 
to 1 gallon of cleaning water whenever 
you clean. Lysol won’t harm paint or 
varnish, but it’s death on germs. Soapy 
in nature; makes cleaning easier. 





ECONOMICAL—I4-oz. bottle makes 
I! gallons of germ-killing solution. 


FREE! “war-time Manual for House- 
wives’’... New! Packed with informa- 
tion on: wartime disease; first aid; 
baby care, etc. 

(Paste Coupon on Penny Postcard) 
Lehn & Fink Products Corporation 
Dept. B.H.G.-643, Bloomfield, N. J. 

Send me free ‘‘War-time Manual for 
Housewives.”’ 


Name _ ccitiatiie 
Pe m 
Copyright, 1943, by Leha & Fink Products Corp. 








* BUY WAR BONDS AND STAMPS * 












“CUTTING DOWN on rationed foods 
doesn’t faze us. We’re using more 
fresh vegetables and fruits, and we 
can keep ’em garden fresh for days 
in our new Coolerator, the beautiful 
new refrigerator that has 4-way cir- 
culation of washed air.” 


""T’S THE BEST 
refrigerator we ever, 
owned. Because 
Coolerator uses ice 
in a new way, foods 
stay fresh longer, 
vitamins are pro- 
tected, and food 
odors are carried 
away.” 





“NOTHING SKIMPY 
about this new kind 
of refrigerator! It’s 
full family size. A 
beauty, too. And we 
always have plenty 
of pure, taste-free 
ice for beverages 
and salads,” 

















BEST NEWS OF ALL is the —only 
$72.75* f. o. b. Duluth. Al busy 
with war work, The-Cooleratog Com- 
pany has additional capacity for making 
this new refrigerator 

which meets WPB 75 K 
requirements. See S plied 
your Coolerator deal- 
er, or ice company, or - 
write The Coolerator Company, Dept. 
BH3, Duluth, Minnesota. 

*The suggested retail price may be charged only by any- 
one reselling this article if the maximum price for that 
article as established by the person so reselling under 


the appropriate OPA regulations is at least equal to 
this suggested retail price, 


Save with Coolerator and buy War Bonds and Stamps 


if, , (i a is 


F. 0. ® DULUTH 
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Roses and violas are as harmonious 
in a vase as they are companionable 
in the garden. When you arrange 
them together, keep roses to the 
center and high, with violas massed 
low on both sides for a rich foil 





Hew: Cut roses ob- 
liquely with sharp 
knife and immediately 
plunge into water car- 
rier. Crush end of 
hard-barked rose stems 
for better absorption 
of water. Let roses 
stand in deep water in 
a cool, out-of-draft lo- 
cation for several hours 
before arranging. This 
will plump the blooms. 
When arranging, cut 
the stems under water 


Try this table bowl o’ beauty. In a 
14-inch celadon green bow! place an 
8-inch piece of black slag glass. Top 
with white pottery bird secured with 
non-hardening modeling clay. Cluster 
white roses or gardenias around base 


stemmed 


June Indoor Gardening Guide 


How to Use Roses 


By Fae Huttenlocher 


Tuo the world’s at war, there'll always be 
roses. Roses spell morale, beauty, and the calm 
of gardens and homes we’re fighting for. And 
since roses are man’s favorite flower it’s logical 
we should know how to use and take care of 
them. Here are a few helpful suggestions. 


« June Outdoor Gardening Guide on page 76 





When: Unless you want to 


float full-blown roses, 


them in the bud after color 
begins to show. They’ll last 
much longer than those cut in 
the expanding stage. Early 
morning or sundown is the 
best time to gather roses 


Let’s not forget Father’s Day. Here are some 
remembrances: sure to bring his “hrm-m- 
mph” of approval. Left, handsome crystal 
ash tray filled with short-stemmed red roses, 
white carnations, and blue cornflowers, pot- side with full-blown roses 
tery duck humidor (the lid’s off) filled with 
grasses and seed pods; right, crystal flower or 
cigarette humidor with blue cornflowers and 
white cigarettes inside, tied with red satin 
bow with red, white, and blue matches outside 


For sources, see page 84 


Chemical Preservatives: According to Victor 
cut Ries of Ohio State University the following solution 
added to each quart of water is noticeably effective 
in prolonging the life of roses: 14 teaspoon com- 
mercial alum, 14 teaspoon Clorox, 2 teaspoons 
sugar, and 1 pinch ferric oxide (iron rust). This 
preservative is available in commercial tablet form 
from most florists’ shops, seed or department stores 


When you arrange roses in a 
cornucopia, follow the line of 
your container. Keep buds and 
half-opened roses high on outer 


massed low in front, extending 
loosely to balance opposite 
side. A pair of these make 
handsome trimming for man- 
tel, console, buffet, or tea table 


+ + 


Commandeer a pink or ivory pottery 
lamb to deliver your nosegay of roses 
and violets for that subdeb or pig- 
tailer’s birthday party. Tie short- 
violets in two bunches. 
Place one on each side of the roses 





Where: When gath- 
ering roses, cut stems 
so two sets of 5- 
leaflet leaves remain 
on the stalk. This will 
enable it to produce 
more blooms for you 
as the next crop of 
blossoms will spring 
from these eyes. Such 
cutting will double 
your garden’s output 





Hew to Revive: Wilted roses 
that aren’t too old can be re- 
vived by your putting them in a 
deep container of water as hot as 
your hand can stand. Let them 
remain in the hot water until it 
cools. It’s all right to leave them 
in it all night before rearranging 


New as tomorrow, 

this cherub flower- 

holder hangs on® 
bedroom or bath- 

room wall 
promises to attract 
all eyes. Flowers are 
tucked in crystal 
test tubes tied on 
with satin ribbon 


Photographs: Louis Werner 


and 
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It. ABOUT 10 minutes she'll finish 
cooking breakfast for her family . . . and 
be on her way to her job here in one of 
the Noblitt-Sparks war plants. 

Her name is Mary... She lives on a 
farm, 12 miles away... So in about 45 
minutes she’ll be taking a crack at Munich, 
Berlin, or maybe Tokio . . . through the 
weapons of war she helps fashion at her 
work bench. 

Some battle front, thousands of miles 
away, gets every day the deadly impact 
of her work . . . work that hundreds of 
“Marys” are doing in our nine plants... 
and that thousands are doing, shoulder 
to shoulder with men, throughout the 
Nation’s wartime industries. 

The 3000 men and women workers of 
Noblitt-Sparks are producing only prod- 
ucts for war—in tremendous quantities— 
instead of the good old Arvin products for 
comfort and pleasure. 

The metal and labor that formerly went 
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MINUTES from Munich 


...4n her Indiana Kitchen! 


into Arvin furniture—hot water car heat- 
ers and bathroom electric heaters—are 
now going into water and food supply-cans 
for our fighting men—blitz-cans for gaso- 
line on the battle fronts — ammunition 
boxes — anti-tank mines, burster-wells, 
bombs—and many vital parts for combat 
cars, tanks and transport trucks. 

The experience and skill that went into 
Arvin radios, before the war, are now go- 
ing into fighting-radios for planes and 
trucks—radios built with great precision 
—to enable our fighting men to talk back 
and forth and win battles in the air and 
on the ground. 

ee a 

After the war, Arvin products will be 
back again—all better, some new. Until 
then, the men and women of Noblitt- 
Sparks will be working for victory—as 
hard as possible—as long as necessary — 
just as millions of others are doing, in the 
factories and on the farms. 


aj 











- ON THE jopy 
00 MEN AND WOMEN WORKERS 
IN 9 WAR PLANTS OF 


NOBLITT- 


INDUSTRIES INC. + CO 


SPARKS 


LUMBUS, INDIANA 
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@ When the war is over, 


WHAT A 
WELCOME 
THIS DOOR 
WILL SEE! 


and the boys—and girls —come 


marching home, nearly every house in America will be the 


scene of a joyous reunion. 


e Adding to the warmth of the welcome for Corporal Blake 
will be the new door of his remodeled home—a new door 
with all the beauty and charm that only the Western Pines* 


can give. 


@ Because of their low shrinkage values, these fine woods 
make doors, windows and screens that stay put even under 
extremes of weather. And the Western Pines are just as much 
at home inside your house, too. If you want to learn more 
about the versatility and beauty of these soft-toned woods, 
write today for your FREE copy of “Western Pine Camera Views.” 
Western Pine Association, Dept. 175-G, Yeon Bldg., Portland, Ore. 


*Idaho White Pine *Ponderosa Pine *Sugar Pine 


















sei wil The tee, of Old 


England for your very own table. 


Yes, it's yours in this Imperial 
“Cape Cod” Crystal pattern— 
and at a surprisingly moderate 
price. It's an authentic repro- 
duction, with the warm, rich 
beauty that can come only from 


skilled hand-crafting. More than 





THESE ARE THE WESTERN PINES 











APLEINE 
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MA TRA WELP” 
FLAVOR 1 WARTIME | 














‘HELPS SAVE SHORTENING! You can 
‘use kitchen fats — beef drippings, bacon 

and ham fats —for baking. Mapleine im- 
| proves the flavor. And, of course, it gives 
'a delicious flavor to all your baking, too! 
STRETCHES CHOCOLATE! Boosts 
chocolate flavor. You need less chocolate in 
cakes, cookies, hot choc olate, icings, when 
| |you fortify chocolate flav or with Mapleine. 


‘PEPS UP MEATLESS MENU S. Puts zest into 
| baked beansand bean loaves with Mapleine. 
‘It’s a natural —makes them tastier. 


REPLACES " HARD-TO-GET " SPICES AND 
FLAVORS. Is your spice-and-flavor cup- 
board getting thinner? Make your spices 
and flavors go farther. Use Mapleine to 
boost spice flavor—in pie, cake, cookies, 
desserts! Coaxes out all the spice flavor. 
Grand by itself, too, in desserts, dainties! 
Get a bottle from your grocer today! 


MAPLEINE 


IMITATION MAPLE FLAVOR 
“The Extra-Adp Flavor in Wartime 











“This Snug House 
Stops Traffic” 


It’s a Bildcost Gardened Home 
in Winnetka, Illinois, so neatly 
designed that people going past 
invariably stop for a second look. 

It’s so convenient, and so 
handsome in its dove-gray, white, 
and Kelly green it may be just 
the home you'll want to build 
after the war. You'll find the de- 
tails—including handsome fur- 
nishing ideas—in your July Bet- 
ter Homes & Gardens. 








Paint It to Keep It 
[ Begins on page 28 | 


unfinished metal need a _ regular 
metal priming coat, then exterior 
enamel for the finish. 

Do spend the extra pennies for 
a good outdoor enamel for all furniture 
pieces that spend the summer in the 
open, in your garden, or on your 
porch. It’s much like the enamel 
concocted for indoor use, but it’s 
fortified with spar varnish and more 
durable pigments that withstand the 
driving force of storms and the burn- 
ing, drying action of sun. 


Refinishing wicker, reed, or rat- 
tan? Use a good floor or furniture 
varnish if you want to keep the 
natural finish of your pieces. This 
clear, sturdy stuff is the answer 
wherever an opaque or colored 
finish isn’t wanted. 

Be sure to brush it well into cracks 
and crannies. But don’t have it so 
thick at these intersections that it 
can’t dry thoroly, or it will thank you 
later by strolling off on your clothes. 

Maybe you’ve a garden table 
crowned with a once-gay canvas 
umbrella that’s weathered its share 
of sun and storms—and looks it. 
Here’s good news! You can buy a 
canvas paint prepared especially to 
give new life and color to your um- 
brella. It’s pie to apply. Just follow 
the directions on the label. 

Best news about this canvas paint, 
which comes in 10 colors, is that you 
can use it to paint your awnings, the 
canvas of your porch or garden 
chairs, gliders, settees, and ham- 
mocks—in fact, anything that’s 
canvas. It has proved successful for 
resurfacing all types of fiber grass or 
sisal rugs, so popular for porches. It 
will leave your fabric pliable, is 
water-repellent, sunfast, and con- 
tains a mildew-killing agent. Pretty 
good news since there’s no canvas 
for replacements for the duration. 


Paint punch fer porches. Don’t 
overlook any bets in fixing up your 
porch this summer. You and your 
family need all the relaxation and 
enjoyment you can soak up from 
your rare leisure moments this year. 

Can’t you work a little color 
magic into the porch itself? For 
years we’ve taken the neighborhood 
painter’s word for it that walls and 
woodwork of a porch should ditto 
the exterior of the house to which 
it’s hitched. Stuff! Delightful things 
can happen if you’ll treat your porch 
as a separate part of the whole. 
Naturally your porch colors must 
get along pleasantly with your house 








YOUR FUTURE HOME 


Plan to have the sidewalls beau- 
tiful with double-coursed Red 
Cedar Shingles . . . and a weather- 
tight, economical roof of the 
same material. 

For illustrated home-planning 
booklet, write Red Cedar Shingle 
Bureau, Seattle, Wash., or Van- 
couver, B. C., Canada. 
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WEAVER PRES-KLOTH CO., OMAHA, NEBR. 


KEEP DOGS 
AWAY from 


shrubs, 
2 flowers, 
evergreens 


with Liquid CHAPERONE 


Wonderful Iq dog repellent won’t dissolve in 
rain. Lasts 2 to 3 weeks. Prevents dog damage. 
Harmless to plants.SEND NO MONEY. Order 
Liquid Chaperone C.O. D., $1 plus postage for 


12-oz. size. (Or send $1, we pay postage.) 


Sudbury Laboratory, 95 Dutton Rd, So. Sudbury, Mass. 





th. 
12 Magic Green Fi: Oc, 36 for 25c. 6 Gia: ise for large 
shrubs, 25c. At Dept., H ta * Woolw —_ Grant on Ben Franklin 
stores, or send coin or stamps direct 
SMYLES LAB., Dept. B, 108 + in, Mi lis, Minn. 





Magic GREEN FINGERS 


Stimulate =~ ey Growth 
in Plants—Ou Indoors 







Use these ae wood 
sticks impregnated with ac- 
tive Bi, B2, Be and other 
growth factors. These vita- 
mins are released to plant by 
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Do weasel and your a @ good turn— 
switch him to the Milk-Bone diet. Give 
him crunchy Milk-Bone for breakfast. And 
nourishing Milk-Bone Tiny-Bits for the 
other meal—just adding warm water, soup 
or broth, plus bits of 
meat and vegetables, 
if you wish. Both 
these time-tested dog 
foods contain five vi- 
tal vitamins—A, B,, 
D, E, and G, with 
milk, high protein 
beef meat meal, fish 
liver oil, yeast, whole 
wheat flour and nec- 
essary minerals. 

Ask for Milk-Bone 
at your dealer’s! 


NATIONAL BISCUIT COMPANY 


Contains Vitamins 
A, Bi, D, E, and G 








National Biscuit Compeay 
449 W. 14th St., N. Y. C., Dept. H-6 


Send me Free Sample Milk-Bone Biscuit 
and Tiny Bits. Also oklet: “How To Care 
For And Feed Your Dog.” (Please print. 
Paste coupon on postcard if you wish.) 
Name 
Address 

City and State 




















SAVE 


Valuable 
¥ Paint 
win! ‘Brushes! 


After every use a DIC-A-DOO PAINT 
BRUSH BATH keeps bristles flexible, 
useful, new! DIC-A-DOO Brush Bath 
will soften and cleanse discarded, hard- 
ened brushes — right down to the heel. 
Dic-A-Doo restores life and service to 
bristles—does not leave them limp or 
flabby. 5¢ package cleanses 
several brushes. At paint 
.. hardware and 5 & 10¢ 
stores. Patent Cereals Co., 
Geneva, N. Y.—makers 
of famous DIC-A-DOO 
PAINT CLEANER. 


DIC-A-DOO 
PAINT BRUSH 
BATH ae eS 5< 
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MANY GARDEN & 
qa HOUSE PLANT INSECTS 


KILLOGEN destroys many sucking and leaf- 
eating insects that ruin your plants. Kills 
— on come and Fi lower Beds. Harmless 
nd i direc- 
wens are followed. Easy to use. Economical. 
Only 50c a bottle. Buy at garden supply 
stores or write ng ans Rose a % sel 
ing Co., 1030gen » Beacon, N. 
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THE SCIENTIFIC GARDEN SPRAY 
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color, and porch size and position 
will make a difference in the colors 
you choose. 

Let’s say yours is a side porch, 
pretty well screened by shrubbery 
for privacy, but therefore a bit dark 
and gloomy. You want it lighter. 
Why not paint the ceiling and the 
upper walls a fresh, gleaming white 
to serve as a light reflector? 

You want it brighter, gayer, more 
inviting. This calls for color that’s 
warm, but not too warm for torrid 
weather. How about a rosy terra 
cotta, two tones of it, in fact? With 
the lighter tint, paint a dado or 
wainscot on the lower walls from the 
floor up to about the window sills. 
Carry this color around the frame- 
work of the door. Now go to work 
with the darker terra cotta—the 
soft, warm tint of flower crocks— 
and paint the door itself and the 
window shutters, if any. Use it for 
the window frames, too. For con- 
trast, let’s add two tones of green— 
light for the floor, dark for the furni- 
ture. Be sure the green is not too 
yellow—better have it a bit blue. 
Give your chairs cushions of the 
rosy terra cotta, flank your door 
with wall brackets for trailing vines, 
and you’ve a porch that’s risen from 
boredom to beauty. 


That’s just a tickler for your own 
imagination. There are countless 
other ways to color-style a porch so 
that it blossoms with a personality 
all its own. You could paint the door 
wall one color, and the ceiling and 
side walls another. You could paint 
the two end walls, the door, and its 
frame in a color different from the 
long wall. 

But don’t change porch colors un- 
less. you’re sure your porch deserves 
it. If it’s not too well placed or is in 
poor proportion to the house,. let 
furniture and accessories do the 
cheering up instead. 

In the face of shortages, priorities, 
and rationing, you are doing your 
level best to take good care of what 
you have. And when you paint-pro- 
tect your fresh-air furniture this 
summer, you fall right in step with 
our nation’s whole program of con- 
servation. So, whatever color scheme 
you select, it’s still triumphantly red, 
white, and blue! 





How to Figure 


a Formula 
[ Begins on page 42] 


than ounces for you and me to deal 
with; it means that your 10-pound 
baby needs from 2 to 2% tablespoons 
a day of sirup or sugar, if that’s what 
you use, or 4 to 5 tablespoons of the 
much lighter maltose-dextrose. If 
he’s constipated, he may not be get- 
ting sweetening enough, supposing 
the rest of the ingredients are in the 
right amount. If his bowels are loose, 
he may be getting too much sweet- 
ening. 


6 As Baby gets bigger. he needs 
more milk, of course, and he can take 
it stronger. So we keep adding milk 
to take care of Baby’s ever-increasing 
poundage—2 ounces per pound, re- 
member—but leave the water at the 
same old 10 or 12 ounces. By the 








PIG LEAD FOR WAR PRODUCTION, FOR HOME PROTECTION 


HAT you see here, molded 

into pigs, or bars, for ship- 
ment, is one of nature’s most 
durable metals — yes, and one of 
America’s great mineral resources 
— lead. 


From these pigs comes that most 
important and durable paint pig- 
ment, white lead. We say “most 
important” because, as your paint- 
er will tell you, white lead puts 
the pep in paint, gives it the 
gumption to fight those twin en- 
emies of your property — time 
and weather. 


Fortunately, there is today no 


CONSUMERS’ INFORMATION 


Pure white lead is sold by paint stores in two 
different forms: (1) as a paste, commonly 
known as “lead in oil,” for use by painters 
and decorators in mixing their pure white lead 
paint to order for each job; (2) as pure 
white lead paint in ready-to-use form, in pop- 
ular-size containers. You are not confined just 
to white — white lead can be tinted to a wide 
range of colors. 

White lead is also the backbone of other 
quality paints. In buying exterior paint it is a 
safe rule to follow: “‘the higher the lead con- 
tent, the better the paint.” 








GET THIS FREE GUIDE to better 
painting— Send today for valuable 
booklet ““PROPERTY PROTECTION 
WITH WHITE LEAD PAINT” contain- 
ing complete information about low- 


surfaces. 
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cost quality painting on all types of 





shortage of white lead. Enough is 
available for all essential civilian 
as well as wartime needs. And its 
uniformly high quality remains 
unchanged. 


So, when it comes to doing what 
the FHA calls a patriotic duty by 
protecting your property, you can 
use the paint which gives you the 
most for your money—pure white 
lead paint. 


Indeed, with present buildings 
irreplaceable, it’s good to know 
you can guard what you have with 
the paint that lasts and which 
makes things last. 


LEAD INDUSTRIES ASSOCIATION 
420 Lexington Avenue, New York, N. Y. 















“If you are a home owner, 
you have a responsibility to 
keep that property in good 
repair. One way in which 
you can live up to that re- 
sponsibility is not to neglect 
necessary painting.” 


FEDERAL HOUSING 
ADMINISTRATION 








when you paint with 
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Memorials are more than mere 
blocks of stone. They are personal 
chapters in the history of our day, 
and constitute living inlays in the 
mosaic of the world. 


Care should therefore be taken 
to select an appropriate design— 
one that symbolizes the character 
of the person it commemorates. 


The design you select will be 
more beautiful and durable if 
carved in Georgia Crystalline 
Marble—the same exquisite mar- 
ble used for the famous Lincoln 
Memorial in Washington. 


* 
SEND FOR FREE BOOK 


Send coupon for Free 48-page book 
—* Personality In Memorials.” It 
explains the symbolism of memorial 
design and will help you select an 
appropriate monument. 
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AMAZING DEVELOPMENT GIVES YOu 


SUMMER SCREEN AND Both in 
One! 


CHANGED FROM INSIDE THE HOUSE 


NOW is the time to get rid of those worn out, 
old-fashioned screens and storm windows—the 
ones that cost you extra time, trouble, and money 
every spring and fall. Or, if you still need storm 
windows to meet probable fuel shortages, here’s 
an opportunity to get better winter storm protec- 
tion, plus summer screening—ALL IN ONE 


WINTER STORM SASH. 




















CHANGE IN 30 SECONDS 


FRAME! Just open the window and in a jiffy 
interchange two separate lightweight panels from inside the house. 
Convenient. No ladders to climb. Much less storage. 


ACT NOW! 


WHILE STILL AVAILABLE! 


Get full details on the exclusive features of these outstanding Chamber- 
lin all-weather combination windows today! Get more comfort and 


convenience... save fuel, time and money. 


Hurry! These toxic- 


treated, pine wood-frame units are still available at all Chamberlin 





NAME 


branches, for all types of windows in homes, apartments, hotels, etc. 

Fitted by Factory Branch experts! Painted. 

Buy with no money down, 3 years to pay. 
MAIL THIS COUPON TODAY! 

ee ee ee ee ee ee me Ue 


CHAMBERLIN METAL WEATHER STRIP CO., INC. 
1394 LaBrosse St. 
Send at once without obligation complete details on 
Chamberlin Combination Storm Sash and Screens, 
plus free fuel saving book. I have 


Detroit, Mich. 


windows. 
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How to Figure 


a Formula 


[ Continued from preceding page | 


time Baby’s four months old, getting 
24 ounces of milk a day and going 
strong, you can probably cut the wa- 
ter down to 8 ounces. At six months, 
when he’s quite capable of guzzling 
26 ounces of milk every day, you can 
cut the water to 6 ounces. 

Meanwhile, when Baby hits the 
12-pound mark at around three 
months, sweetening goes up also to 
3 to 4 tablespoons sirup or sugar (6 
to 8 tablespoons maltose-dextrose), 
but there it stays, for the milk pro- 
portion is getting stronger and 
stronger. 


7 By six months, Baby’s getting 
lots of solid foods. That’s the modern 
trend—to fill him up with solids, 
rather than to give bigger and bigger 
swigs of formula. So if he’s getting 
away with all the cereal, vegetables, 
fruits, meats, and other things he 
should, the six-months formula of 
26 ounces milk, 6 ounces water, and 
3 to 4 tablespoons of sirup or sugar 
(6 to 8 of maltose-dextrose) may 
satisfy him until weaning time at 
8 to 9 months. 

Weaning time for a bottle baby 
simply means that your infant has at 
last reached the stage where he can 
compete on an equal digestive basis 
with Madame Cow’s lusty offspring, 
and take his milk straight. So no 
more bottles, no more water, no 
more sweetening, just whole milk, 
boiled, or irradiated evaporated 
milk, diluted with an equal amount 
of boiled water, out of a cup. 


8 as making formula changes, 
add 1 ounce of milk one week, an- 
other the next week. Drop water 
out, also, 1 ounce one week, an- 
other the next. 


i) The test of a formula is the 
way your baby gets along on it. If 
he’s happy and well, and gains any- 
where from 4 to 8 ounces or more a 
week, the formula’s all right. 


10 If Baby still doesn’t gain, or 
gets upset or generally isn’t doing 
well, get him to a doctor! 


Now THEN, was it so bad? It 
may take a war to make mathe- 
maticians out of us mothers, but I 
bet you we can stand that, too, if 
Baby’s welfare demands it! 





Indoor Gardening 
Guide 


[Sources of containers shown 
on page 80) 


Shell vase, pottery cornucopia, 
and lamb, Haeger Potteries, Dun- 
dee, Ill. Black slag, H. H. Turchin 
& Co., 230 5th Ave., New York 
City; bird, Brayton’s Laguna Pot- 
tery, Laguna Beach, Calif.; celadon 
bowl, William Manker, Padua Hills, 
Claremont, Calif. Cherub flower- 
holder, Father’s Day ash tray, duck 
and crystal humido?, Irene Hayes, 
Florists Telegraph Delivery. 





Post War 
SAN. DIEGO 
acl be 





Post-War Planning on a large scale 
is already making sure the retention 
of new community assets developed 
through war needs. @ This further 
enhancement of SAN DIEGO’S 
world-famed natural advantages 
will make SAN DIEGO, even 
more than ever before, a desirable 
place to visit or in which to live. 


* 








Buy War Bonds ‘ oe 
NOW so that you sobipitatind 
California 

and yours may 
enjoy San Diego = ' * aa 
when peace comes. cecascditaaa 
Write for FREE 499 West 
booklet today. Broadway. 


SANDIEGO 


SOUTHERN CALIFORNIA 





Let Your Grandmother 
Guide You Your Grandmoth- 


er, as have 3 generations of wom- 
en, trusted WRIGHT'S as the 
easiest, most dependable way to 
clean fine silver, keep it glisten- 
ing, bright. You, too, should try 
it. Send 3c for sam- 

le to Dept. G-9, & 

¥ * bed ne & Co., 

eene, N. H. 


WRIGHT'S SHVER 


ca arges! seiing silver 























.“Now it’s so easy to dispose of 
kitchen refuse! My Sanette quick- 
ly and completely conceals _ 
bage from sight, odor and flies 
The slightest pressure on the 
foot-pedal raises the cover, leav- 
ing both hands free. And the 
rust-resisting inner pail is so 
easy to clean, requires less wash- 
ing and makes my kitchen work 
easier. I couldn’t keep house 
without my Sanette”. 


Send for FREE Folder 


It outlines how easily 
ros can avoid the messy 
andling of kitchen gar- 
bage by _ using Sanette 
Waxed Bags in your 
kitchen can , . . a further 
aid in kitchen cleanli- 
ness. Master Metal Prod- 
ucts, Inc., 263 Chicago 
<euet UND op alo, 
F"Guaraxteed by > N. Y. 
Good Housekeeping 
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YOUR SAVINGS IN WAR 
BONDS CAN BUY 
YOUR HOMASOTE HOME 


Today, we're filling war orders. To- 
morrow—we'll have an important 
announcement for home owners. 
May we put you on our mailing list? 


HOMASOTE COMPANY 
TRENTON, N. J. 








Nine Solid 

DAYLILIES "ize Ss 
New Colors—New Varieties— 
ae aes 
W PRICES— E LIST 
RUSSELL GARDENS. 37% inae 








“SPECIAL OFFER 


To familiarize readers of 
Better Homes and Gar- 
dens with Haeger Pottery, 
this lovely, genuine Hae- 
ger Vase, 9” tall, in choice 
of 3 colors: Azure Blue, 
Golden Maize or White in 
a soft Matte glaze. 


$1.50 VALUE only 9 


MAIL THIS COUPON 


The Haeger Potteries, Inc. 
Dundee, Illinois 
Send me special $1.50 vase for $1.00. 
Color desired__..-. (Enclose 
check or money order, no stamps, please) 
eS yay yeni to be A 
ST a ~s 
MG Ries Skah eke hae pe State 
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Mother Eisenhower's 


Most Famous Son 
[ Begins on page 78 | 


o’clock,” said Mother Eisenhower. 
“They worked hard, because then 
they could play football or baseball 
or go to the river, about two miles 
south. I looked after this work, but 
never felt that I had to use severe 
discipline. They were all good boys. 

“Dwight liked to garden, and was 
very industrious about hoeing and 
tending the vegetables, altho he dis- 
liked the job of shaking the bugs off 
the potato vines. We got along fine 
and always had plenty to eat. The 
hardest thing of all was when the 
last one left home. Then the house 
seemed so empty. . . . But they all 
come back whenever they can. They 
all love their old home. 


ce 

Wauen Dwight was at home the 
last time, he had his son John with 
him—he’s a student at West Point 
now—and they spent a lot of time 
making a concrete walk back of the 
house, and fixing a chicken coop.” 

“Ike,” as he was known at school 
and in the Army, was stationed at 
Fort Lewis, near Tacoma, Washing- 
ton, in 1940-41, and he showed that 
the gardening and cooking lore 
learned at home from his mother 
had stayed with him. 

The officers’ quarters there have 
ground available for gardening. 
Some of the officers raised flowers. 
While Chief of Staff of the 3rd. Di- 
vision, in 1941, General Eisenhower 
dug up little corners of the ground 
and planted corn, tomatoes, onions, 
cucumbers, radishes, carrots, peas, 
and beans. He was extremely proud 
of his patch of corn, altho the six- 
inch ears the locality produced 
seemed pretty small to a Kansan. 

“Dwight was boyish in his en- 
thusiasm about raising things,” 
testifies his brother Ed, who lives at 
Tacoma. “‘He constantly bragged 
about his Sunday-morning break- 
fasts and his Sunday-night suppers.” 


He HAS his own recipes for potato 
salad and vegetable soup, which not 
even his mother has been able to pry 
out of him. Their make-up is as 
secret as the formulas for curing 
Virginia ham. He’s enormously par- 
ticular in making these dishes. But 
when he doesn’t have time for more 
complicated things, he makes an 
old-fashioned beef-and-onion sand- 
wich, using a healthy slice of ex- 
tremely rare beef and about three 
quarter-inch slices of Bermuda 
onion, putting them between two 
pieces of whole-wheat bread. “If you 
want to drive the neighbors away, 
try this sometime,” says his brother 
Milton, who is associate director of 
the Office of War Information. 
The economic scheme of the 
Eisenhower family, which doubtless- 
ly has a present bearing on the 
realistic, down-to-earth patterns of 
the General’s thinking, was so well 
worked out that it endures even to 
this day. The little household now 
consists of just two persons, the 
mother’s companion being Miss 
Naomi Engle, long a friend of the 
family. Because Mother Eisenhower 
still plans, tends, gathers, and pre- 
pares her own fruits and vegetables, 


RHYMES FOR TRYING TIMES 





We’re gardening for Victory 
Like nearly all our neighbors. 
We rake and hoe and cultivate... 
And quite enjoy our labors. 





To have it iced, and revel in 
That grand, full-bodied flavor. 

It’s plain to see why Lipton Tea 
Is what most people favor. 























IF YOU’RE NEEDED AND CAN QUALIFY 


f SERVE YOUR COUNTRY 
IN THE U.S. CROP CORPS! 


This summer there is a vital need 
for extra help on farms and in 
food-processing plants in many 
localities. To meet this need, to 
help save the greatest crops in 
history, your Government is or- 
ganizing an official U. S. Crop 
Corps. 


U.S. DEPARTMENT OF AGRICULTURE 


and The War Manpower Commission 











Then, when the tools are stowed away, 
(At dusk, or nearly night-time) 

Ma makes delicious Lipton Tea— 

Oh boy! It’s just the right time... 


\! 





The reason why? Slow-ripening, 
For richness at its peak, girls! 

(Fast-ripened teas taste pale and flat) 

Get LIPTON Tea this week, girls! 


LIPTON 
TEA 


IN PACKAGES AND MODERN, 
NEW-STYLE TEA BAGS, TOO 











Watch for local recruiting in your 
community. Be ready to volun- 
teer for as much time as you can 
give. This is important work, 
patriotic work, war-winning 
work. (And, if you qualify for 
service in the Corps, you'll be 
paid prevailing rates.) 
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... for women who want every cake 


they bake to be a triumph. 


































Beautiful, Modem Plastic withthe Beauty and prac 
ticability o} ese mos’ 
DRAIN STOPPERS @ Stor Seoppare are net 


like ordinary stoppers. 
They are beautifully de- 


Yy signed and made of long- 
ae a lasting distinctive plastic. 
> Sparkling white 4 STAR 

x STOPPERS retain a 


* 
x.” clean sanitary appear 
ance indefinitely. They 

y match plumbing ware. 
<q”* ae Sink, bath, and basin 
| stoppers each made in 

single universal sizes. 
Other 4 Star Drain Stop- 
pers from 1” to 2”. 


4 Star Stoppers 
for Bath, Kitchen and Laundry 
A Product of 


KAMPA MFG. CO. 


MILWAUKEE, WIS. 








Nothing else like the SUN- 
LITE Woterproof 1RON- 
ING PAD. Makes ironing 
so easy! The iron glides 
on ao cushion of steam. 


@WILCOX-GAY |, <Siaesaaa 


CHARLOTTE, MICHIGAN id Milwaukee, Wisconsin 

















Mother Eisenhower's 


Most Famous Son 
[ Continued from preceding page | 


putting up many jars each year, the 
average monthly grocery bill is only 
from $13 to $16. 

Well, there you have it—the kind 
of life that molded General Dwight 
David Eisenhower. It’s the picture 
of an American fighting man, as 
painted by his mother in the old 
home on Abilene’s South Chestnut 
Street, where in summer you can 
hear the meadow larks, the orioles, 
the robins, and the dickcissels, and 
see the long shadows of apple trees 
in the quiet evening cut across rows 
of trim sweet corn and potatoes. 











Dehydrating 
[ Begins on page 20 | 


by pinching a piece between thumb 
and finger. It should feel soft but 
not thoroly cooked. 

If you have a pressure saucepan, 
by all means use it for your blanch- 
ing. It saves vitamins and minerals, 
and takes less time than is indicated 
in the steaming table. Figure it out. 
You want your vegetable only par- 
tially cooked, and you know how 
fast that pressure saucepan cooks 
things! Steam each vegetable about 
half as many minutes as you would 
for serving at the table. 


Spread on trays. After blanching, 
spread the hot vegetables at once in 
thin layers (not more than % inch 
thick) on your trays, using cheese- 
cloth underneath them if the pieces 








Here in these three pictures is a 
further development of the Nebraska- 
type drier shown on page 20. This 
one, too, uses nine 100-watt bulbs for 
heat, but it also uses an 8-inch electric 
fan in top to pull air thru drier. This 
cuts drying time about a fifth, per- 
mits blowing the heat out an open 
window instead of heating the house 








BASEMENT DAMP 


SOLVAY |. py 
mato a ‘ 










and eer" 
SOLVAY" 
CALCIUM 
CHLORIDE 


«+. End Dampness, | 
condensation, 
mold, rusting in 
work shops, 
gamerooms, store- 
rooms, dark rooms, 
New war model...same patented de- 
sign as thousands now in use. Small, 
compact, inexpensive, easy to use. To 
obtain exclusive patented advantages 
order Solvay Air Dryette Jr. by the full 
name. Sold only with Solvay Calcium 
Chloride. Send for literature and name 

of dealer. Order now—supply limited. 

SOLVAY SALES CORPORATION 
Dept. 139A, 40 Rector Street, New York, N. ¥. y 


Grop® ths 
[nee 
yac ‘10 for 25 


Graceful spikes of heavenly blue 
bells. Bloom profusely; long-last- 
ing. Wonderful to cut; exquisite 
naturelized. Big value at 10 for 
25c, postpaid. Send now. 


FREE! FALL BULB CATALOG 
am in color, giving many money- 
) saving bulb bargains. 


VAN BOURGONDIEN BROS., Inc. 
Dept. 196, Babylon, N. Y. 

























TORO MANUFACTURING CORP'H. 


q MINNEAPOLIS, MINN. 
MOWING MACHINERY SPECIALISTS FOR OVER 20 years 




















MY. MOST BEAUTIFUL 


16 Red Iris in 4 varieties, also 2 each of White and 
Deep Blue. 20 in all for $3.00 postpaid. Sent at 
right time to plant. Catalog, instructions free. 
OTWELL IRIS FIELDS. CARLINVILLE, ILL. 
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a on the care 
of your 





There will ben no y more Juice Kings manu- 
factured for the duration. To assure your 
continued enjoyment of your present 
machine we urge you to exert these simple 
precautions. 

LUBRICATION — a little vaseline applied to 
the shaft and pinion at regular intervals 
will keep your machine operating quietly 
and smoothly. 

KEEP CLEAN — fruit juices are high in acid 
content. Clean your Juice King with luke 
warm water and dry with a soft cloth 
shortly after using. 


AVOID ABUSE — your Juice King, like any 
other fine appliance may be damaged by 
unreasonable abuse. Avoid excessive 
pressure to the handle, etc. 

JUICE KING GOES OFF TO WAR! The large 
Juice King plant is now engaged 100% 
in providing war equip- 
mentto our fighting men. 





600 North Albany Ave., ee Ill. 





4 ons 8 


SLUG SHOT 
KILL GARDEN 


INSECTS 


For VICTORY GARDENS 


Use This Pioneer Pest Destroyer a 
able for 68 Years 
It’s an INSECTICIDE—FEffective [% 4 
against both chewing and sucking 
insects. 
a FUNGICIDE— Protects 
plants against many Dilights, Q\Z7 
Trusts ond mildews. — 
At A full pound can with sifter- 
AT apply) ony 30c. & 
and Drug 2 











—- =a dog baths 
with MAGITEX Bubbles 






NO TUB 
RINSING 
SPLASHING 


Try new Magitex Bubble Shampoo; doce pet 
easily, like washing hands. Rub bubbles on 
—wipe off—that's all! No tub, rinsing, splash- 
ing. Removes fleas, lice on contact. Deodor- 
izes, beautifies coat. Safe, effective. Only pen- 
nies a bath. Large bottle, $1; trial size, 60¢. 
AtDepartment, Drug, Pet and Hardware Stores. 
Or mail prepaid. Satisfaction or money back. 
E. FOUGERA & CO., inc., Dept. 19,75 Varick St., New York 
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are inclined to fall thru—as they 
probably will. Now you’re ready 





In the forced-draft drier the bulbs 
and bottom tray are closer together, 
as shown here, than in the natural- 
draft type. And the drier bottom is 
inclésed except for nine 1-inch air- 
intake holes under the bulbs in front 


to start the actual drying. But let’s 
talk about fruits for a few minutes 
first. 


Sulphuring fruits. Fruits do not 
need to be blanched, but those that 
darken easily when exposed to air 
should be sulphured or salt-dipped 
before drying. Sulphuring not only 
keeps fruit bright and attractive in 
color, but helps to prevent loss of 
Vitamins A and C. 

It’s no great trick to sulphur. 
Spread the sliced fruits on the 
wooden trays, and then stack the 
trays one on top of the other with 





Forced-draft drier is made of ply- 
wood on frame of 1x2’s and lined 
with 14-inch insulation board painted 
white to reflect heat. Note how trays 
are staggered for air circulation—the 
top one pushed all the way to the 
back, second one pulled to the front, 
third pushed back, and so on down 


blocks of wood or bricks between, to 
allow the fumes to circulate in and 
around the trays. Put a mound of 
ordinary flowers-of-sulphur in a dis- 
carded, clean, shallow pan, allowing 
a rounded teaspoon of sulphur for 
each pound of fruit. Set fire to the 
sulphur, and place it on the ground 
at one side of the trays. Then turn 
a large box or cardboard carton over 
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Six good scavings 


FROM ONE 12 OZ. CAN OF PREM 






Heat Prem in tomato sauce, cheese 
sauce, or left-over gravy. Serve on 
toast with potatoes and vegetable. 





. A SWIFT'S 


LL meat, no waste, a 12 oz. can of 

Prem makes 6 good servings in 
many delicious meal combinations. 
Each serving extra delicious because 
Prem is Swift’s Premium quality meat 


. sugar-cured for extra flavor. Each at 
serving highly nutritious because Prem oy 


26) 
henthidtenl. A . 


supplies strength-building protein, food ina 


energy, valuable B complex vitamins. 


phgutegebiied al Tt 


Company - ~BEWERAL OFFice- a 







SUGAR-CURED fy the makers of Swift's Premium hes 














. +. in special cartons 


for packing, re-packing, shipping, re-shipping. 


Being a war bride takes a heap of managing. Living near a 


camp or naval station . . . crowded quarters . . . packing . . . 


moving ...re-packing ... Everything pared down to essentials, 
Yet she must have some touch of elegance amidst all this 
-“furnished quarters” atmosphere. Here it is. Her own glass- 
ware. Packed in a special carton so that she can pack and 
re-pack it; ship and re-ship it. Settings for four 
Choice of seven patterns. See 


. 15 pieces. 
them in your stores.—The Duncan & Miller Glass 


Duncan 


Co., Washington, Pa. 
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THEODORE 


26 West 23rd St., N. Y. ®@ 


THEODORE waa ree VE 


FOXGLOVE 


HAVILAND & CO. 


Incorporated 


Merchandise Mart, Chicago 








toHome Planners 


Don Herold, one of America’s 
most amusing writers and car- 
toonists, discusses an important 
phase of that new home you 
are planning. 

His entertaining outline of 
ventilation in tomorrow’s home 
makes interesting reading for 
the entire family, and you will 
want it for your file of build- 
ing ideas. Write today for 
your free copy. 

VICTOR ELECTRIC PRODUCTS, Inc. 








Victor Electric Products, Inc. 
Dept. 1B-834 
2950 Robertson Ave., Cincinnati, O. 


Name 





Address 








City State 








“VICTORY” Tomato 

Sensational Early Yielder 
Enormous yielder of smooth, 
juicy deep scarlet fruit which 
retains luscious flavor. High- 
ly resistant to disease. Plant 
seed now and enjoy plenty of tomatoes in 90 
days. Big packet only 20¢ postpaid. 


Quick Heading BIBB LETTUCE 


Perfect lettuce for Victory 
Gardeners. Plant today and 
enjoy delectable, medium 
size heads in 57 days.Smooth 
dark green tender leaves, 
bleaching to rich yellow. 
Big packet only 25¢ postpd. 


New CHINESE CABBAGE 


Wong Bok, originally im- 
porte: from China, with 
outer leaves delicate light 
green, inner leaves blanched 
to creamy white, delicate 
and fine flavored either as 
salad or cooked like ordi- 
nary pe amg Heads 8 to 10-inches tall. Packet 
only 10¢ postpaid. 


FREE=1943 Garden Guide 
Germain’s big new Garden Guide and Catalog 
is “book of the year” for VICTORY GAR- 
DENERS. 88 pages, 250 illustrations.. 


<a MAIL COUPON TODAY er 

GERMAIN'S, 625 So. Hill $t., Dept. 1A, 
Los Angeles, Catfonte ] 
Please send me the following checked below: 

| © FREE Garden Guide and Catalog | 
O New Victory Tomato Packet Seeds ——— 
O New Bibb Lettuce Packet Seeds _______.2 | 
© New Chinese Cabbage Packet Seeds 1 

| Special Collection of all 3... $0¢ Postpaid. ] 

} 

















Enclosed is $ 
| NAME 











Dehydrating 
[ Continued from preceding page } 


the whole business, leaving only a 
small opening at the bottom for air 
to enter so that sulphur will burn. Be 
sure everything is firesafe. Leave 
sliced apples in fumes about an 
hour, halves of peaches and apricots 
2 hours, sliced pears 114 to 2 hours. 
When job is done, put trays in de- 
hydrator to dry. 

(If sulphuring seems too involved, 
instead soak the sliced fruit in salt 
water 5 to 10 minutes, using 1 table- 
spoon salt to each quart of cold 
water. But this method wastes 
more of the vitamins, and some au- 
thorities don’t recommend it.) 


Follow rules in drying. You have 
now spread your blanched vege- 
tables and sulphured fruits on trays. 
Now test the temperature in oven or 
drier. If it’s right, put in the trays. 
That’s all, except to see that the 
heat stays at the right temperature. 
Shift trays every half hour or so 
(outdoor drying doesn’t call for 
shifting); and stir the flakes when 
you shift. 

Fruits are dry when they are 
leathery, not hard, when cool. They 
take anywhere from 6 to 24 hours’ 
actual drying time, depending upon 
size of pieces and process used. Veg- 
etables must be dried until they are 
brittle and bone-dry all the way 
thru. This takes from 4 to 15 hours’ 
drying time, depending upon vege- 
table, size of pieces, drying method. 

Remember this: In canning you 
can follow definite rules. In drying, 
you follow instructions, but you 
must use judgment, too. If you’re in 
doubt as to whether or not a product 
is dry, better reduce temperature 
and dry a little longer. Things that 
are dried in the open air should be 
reheated in the oven at 150° to 170° 
for 30 minutes after they’re thoroly 
dry in order to “pasteurize” them. 
Watch that they don’t scorch. 


Store and use. As soon as product 
is thoroly cool, pack it in moisture- 
proof and insectproof cans or jars 
with tight-fitting lids. If tin cans 
such as coflee cans are used, seal 
with tape—Scotch, if you can get it. 
Store in dark, dry place. 

It is necessary to refresh most 
dried things before cooking—that is, 
restore moisture to them by soaking 
in cold water to cover. Thirty min- 
utes to an hour is about right, tho 
longer soaking will often give a more 
tender product. Cook in the soaking 
water. Since the vegetables have 
already been partially cooked, they 
will need only a brief simmering. 
Leafy greens may be cooked with- 
out soaking. You’ll find dried fruits 
and vegetables really delicious if 
they’re cured and cooked and seas- 
oned just right. 


Those vegetables. Unless other- 
wise specified, dry all vegetables and 
fruits at 140° F. There’s a slight 
difference of opinion on blanching 
times, but that is not strange con- 
sidering how vegetables vary. The 
following times are thoroly reliable. 

Beans, Green. Wash; trim; remove 
strings if any. Split lengthwise. 
Steam 15 to 20 minutes (or cook 5 
minutes in pressure saucepan). 
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No More Dames rs ) from Condensation 
or Sweating P pes. Tanks, a ones: 
Wall's, Water Softeners and Air Ducts 


“Spy A SURE CURE 


Sensational plastic cork 
coating prevents condensation drip from 
metal, concrete, brick, wood, plaster or 
composition surfaces. Protects metal 
against rust, prolonging life of pipes, 
tanks, etc. Forms a moisture-proof, in- 
sulation type coating. Apply with brush, 
trowel or spray. Stucco ‘like finish that 
requires no maintenance. A gallon 
covers about 30 feet of 1” pipe. 

© Get at Hdw., Plumbing, 
Mill Supply Dealers or 
send $1.90 for1 gal. prepaid 
($2.10 West of Rockies.) 


J. W. MORTELL CO. 
528 Burch St., Kankakee, Ill. 


PROTECT YOUR 
sa GARDEN 


Don’t let insects spoil your 
den. Use Ever Green en 
Spray. Ever Green kills sang 
common chewing and sucking 
insects. Safe and easy to use on 
tender plants. Contains pyre- 
thrins. 35¢ bottle makes six 
gallons of spray. At good hard- 
ware, drug, seed, flower and 
department stores. 


EVER GREEN 
Garden Spray 


: DOG-SKAT 


KEEPS DOGS AWAY! 

























Shrubs and Flowers 
Dogs and cats dislike odor, not 
~. noticeable to pensene. Large 

Tube, 25¢ tube 2 a — @ season; 
Large protects area 50ft. in diameter. 
Small Tube, 15¢ 58 | SKAT LIQUID Pa tng 
9G, Bettie, Me Ss door change thar babi 
At dealer’s or Se Pe 














DARWIN 


TULIPS ‘22 


GORGEOUS ASSORTMENT of shades 
and colors, including red, white, pink, 
lavender and yellow. Guaranteed te bleom 

next Order Now — a postal 
6 card will do. Bulbs will be sent by 


00 
4 












B parcel post, C. O. D. at the right time 
for fall poh 
BURGESS SEED & PLANT CO. 
f : 221 T.D., GALESGURG, MICHIGAN 
KY / ORDER NOW 


PAY NEXT FALL 
BUGS IN YOUR 


VICTORY GARDEN? ta 


Use Red Arrow Garden Spray to kill @4 

insects in Victory Gardens. Safe when 

sprayed to humans, birds, pets. 35c bot- 

tle makes several quarts. Buy Red Ar- 

row Spray where you buy garden supplies. 

Send post card for new illus- 

trated ‘‘Garden Insect Identi- } 

cation and Control Chart.’’_ Address: 

eCormick Sales Company, Dept. 1B6, 
Roltimore, Md. 

















DRI-AIR Chemical absorbs damp 
air in basements, game rooms, 
storerooms. Guards against mil- 
dew, rust, condensation. Kills 
musty odors. Household Unit and 
10 Ibs. DRI-AIR Chemical $5.50, 
f.o.b. Chicago. Dealers write! 


TAMMS SILICA ae Comraey, 
228-BH N. La Salle St, Chicago 





Finest IRIS 
Send for free catalog listing 200 selected 
iris. Moderate prices. Send to 


»>—> CARL SALBACH 
659 Woodmont Ave., Berkeley, Calif. 


1500 VARIETIES Peonies, 


Iris, Poppies and Hemerocallis 
; CATALOG NO. 26 FREE ON REQUEST 
Cc. F. WASSENBERG, VAN WERT, OHIO 
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from us postpaid ee 
HAMMOND PAINT & CHEM. CO. 
2 Ferry st. Beacon, N. Y- , 
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There never has been a year without aphis. 
They are the green ‘little insects which 
swarm by the millions and suck the life 
from plants, flowers, shrubs and trees. 
“Black Leaf 40” Kills Aphis, Leaf 
Hoppers, Leaf Miners, Most Thrips, 
Young Sucking Bugs, Mealy Bugs, Lace 
Bugs and Similar insects. 
Full directions on label and in leaflets 
tell how one ounce makes 6 gallons of 
effective spray for aphis. 
on Original Factory Sealed 
Packages for Full Strength 4104 


Tobacco By-Products 
& Chemical Corp. 
Incorpor. 


ated 
Louisville, Kentucky 

















ant 

-KILLER. A small amount of this gas- 
poured directly into the 
ant nest all ants instantly! CYANOGAS 
is simple to use and AMAZINGLY EF- 
FECTIVE. A little goes a long way. Keep a 
on hand. Drug, hardware, seed stores 

carry CYANOGAS or can get it for you! 
» Reg. U. 8. Pat. Of. 


30¢— ENOUGH TO KILL A MILLION ANTS 














NEW Garden Tools for OLD 
















Ask Your Hardware 
Dealer about UNION 
Right Repair Handle 
Service— 

Makes Broken Tools 
Good as New— 
Preserves Tools You 
Can No Longer Replace! 


With new tools so scarce, 
many stores have in- 
stalled ‘“‘Tool Repair Corners”’ to help you 
maintain the tools you already own, now 
needed for your Victory Garden. If your 
dealer does not offer this service, write for 
our free repair manual. 


THE UNION FORK & HOE COMPANY 
411 Hocking Street, Columbus, Ohio 


= GARDEN 
© TOOLs 











Spray with 










THE COMBINED 
INSECTICIDE-FUNGICIDE 


4 rt n catisfoctory mere for yeas | to exectin: 
ers. a plete trea! mr 
for Roses, Shrubs re oy Garden. Planta 2 ONE 
easy-to-apply spray. Half Pint, enough Rose 
Bushes, 3 at Dealer's or direct from us. 


HAMMOND Paint & Chemical Co. 
1 Ferry St. Beacon, WN Y. 











BETTER HOMES & GARDENS, JUNE, 1943 


Spread on trays. Pole beans seem 
to work better than bush beans. 

Beets. Wash; cut off tops, leaving 
an inch so that they won’t bleed. 
Boil 30 minutes, until lightly cooked 
thru. Plunge into cold water; re- 
move skins, tops, and roots; then 
cut into %-inch slices. 

Broccoli. A nice one to do. Wash; 
quarter stalks lengthwise; steam 8 
to 10 minutes. 

Carrots. Wash; scrape if necessary. 
Cut into %-inch slices; steam 8 to 
10 minutes. Most authorities agree 
that if storage space is available, it is 
better to store carrots than to dry 
them. But if storage isn’t available, 
drying is an excellent way to keep 
carrots for winter use. 

Celery stalks. Wash; slice crosswise; 
steam 4 minutes. 

Celery tops and parsley. Steam 2 
minutes. 

Corn. Boil 10 minutes, or until 
milk is set. Dip in cold water, and 
cut from ear. Don’t scrape cob. 
Corn is one of the best vegetables for 
drying outdoors. 

Onions. Remove discolored outer 
layers. Slice; do not blanch. Dry at 
130°. It’s mighty nice to have a jar 
of these for quick use. In soups they 
do not need to be refreshed. 

Peas. Shell. Steam 10 minutes, or 
parboil 3 minutes. 


Spinach and other greens. Use only 


young tender leaves. Trim off stems. 
Wash thru several waters. Steam 4 
minutes. See that leaves are spread 
loosely, not wadded on trays. 

Squash, pumpkin, and potatoes 
can be dried, but it is usually more 
sensible to store them in the base- 
ment. Varying results are reported 
on drying summer squash. 


Fruits. Here’s how to handle fruits 
for best results: 

Apples and pears. Peel, cut away 
bruised spots, quarter, core, and 
slice. Expose to sulphur fumes before 
drying. 

Peaches, plums, apricots. Cut in 
halves and remove pits. Peel peaches 
or not, as you wish. Leave skins on 
apricots and plums. Cut in slices. 
Sulphur before drying. 





Material for this article and photo- 
graphs of the oven and outdoor 
driers were made possible thru the 
co-operation of the Fruit Products 
Division and the Home Demonstra- 
tion Office of the University of Cali- 
fornia. Photographs of the light- 
bulb driers are from their designer, 
R. M. Roper, of the University of 
Nebraska at Lincoln. 











BETTER HOMES & GARDENS 


GUARANTEES 


oar. one 


Money beck or satisfactory adjustment 
if you buy any article of merchandise 
that Is not as advertised therein. 











* Better Homes & 
Gardens guarantees 
money back or satis- 
factory adjustment 
if you buy any article 
of merchandise that 
is not as advertised 
therein. 
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Make OLD CANVAS Look 
Like New with SETFAST 


Here’s a special paint for CANVAS —a 
remarkable paint which leaves the fabric 
pliable ... will not crack... is sun-resis- 
tant... water-repellent ... retards mildew 
and rot. It’s easy to apply — you just brush 
or spray it on. Ten attractive colors — also 
Black, White and Clear. Use Setfast Canvas 
Paint to make old faded Awnings, Beach 
Chairs, Beach Umbrellas, Sand Box Cano- 
pies, Canvas Auto Tops, etc. look like new 
and last far longer. Also ideal for Canvas 
Shoes, Leggings, Fiber Rugs, Venetian 
Blind Tapes, and for darkening Window 
Shades for “dim out.” When used on Can- 
vas Furniture, Wearables and Fiber Rugs, 
follow, when dry, with Setfast OVER- 
COATING. At Department Stores, Hard- 
ware and Paint Stores. 








Saceaeesy 
Anmye Corr., Dept. C-63 $ 
Fair Lawn, N. J. 


00 Send Folder with Setfast-painted 
sample. 

Name 

Address 

My Dealer's Name .. 
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Increase 
sleeping space with 
CURTIS WOODWORK 


Is your home doing double duty in wartime? 
Do you need more and better sleeping quarters 
for an increased family or for war workers? 
Curtis STOCK doors—windows—trim and 
cabinets make it easy to increase sleeping 
space by subdividing larger rooms, by parti- 
tioning off attic space, or by other minor re- 
modeling. Curtis Woodwork assures you of 
attractive design, accurate workmanship, 
choice materials. You will find the cost of 
Curtis stock wood- 
work to be very rea- 
sonable. Get ideas for 
creating extra rooms 
from a free illustrated 
Curtis booklet. Write 
for it today! 

i ee eT 
Curtis Compantes SERVICE BUREAU 
128 Curtis Building, Clinton, Iowa 


Please send your free woodwork book 
of ideas for building and modernizing. 


CurtiS 


woooworRK 
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WOODWORK SOLD BY 
DEALERS EVERYWHERE 


CURTIS 
RELIABLE 










Its News to Me! 


BEG. U. 8. PAT. OFF, 


By Anna Joyce Olson 


To an envelope of this “Instant Broth,’’ 
add rapidly boiling water, and it’s a 
bouillon. Comes in the flavor of beef, 
or of chicken, yet each is entirely vege- 
table, seasoned and peppy. Use as the 
liquid in dishes having just a little meat, 
to step up meat flavor. When you make 
meat stuffings, or cook macaroni or 
rice, it gives a grand, meaty flavor. 
Does things for gravy, too! A box of 10 
** Aces,” one-cup servings, is 25c in food 
stores. G. Washington Coffee Refining 
Co., Morris Plains, New Jersey. 


For mirth at a moment’s notice, 

@ when a few friends drop in or you 
have invited the crowd, have this 
packet of “Party Capers” handy. 
Forty games and stunts are on 8144 
x 51%" cards. On each card an ac- 
tion photograph helps show how to 
play the game. Nicest part, these 
stunts require only the sort of 
props that you’re most likely to 
have right at hand. In stores $1; 
or $1.10 postpaid from National 
Association Service, 2017 Glen- 
wood Ave., Toledo, Ohio. 





# To trade a ration stamp for variety in 
vegetables this Mixed Vegetable 
. Package includes quick-frozen peas, 
lima beans, carrots, golden corn, and 
green beans. About 29c for 12 oz... 

Just thaw and serve Mixed Quick- 
Frozen Fruits for a raw-fruit dessert. 
Includes apricots, boysenberries, rasp- 
berries, and seedless grapes. Good too as 
a salad or on cereals; about 32c for 1 Ib. 
Birds Eye Brand in food stores, Frosted 
Foods Sales Corp., 250 Park Ave., N. Y. 


Now Overcoating for canvas makes 
it practical to paint even the seats 
of outdoor furniture. It goes over 
a paint planned for canvas. 
Overcoating as the finish coat keeps 
the paint from rubbing off, and 
the job is water-repellent and sun- 
fast, leaves the fabric pliable. Use 
this pair also on fiber rugs and 
even on sports wearables where 
rubbing is a factor. Setfast Canvas 
Paint and Setfast Overcoating, each 
costs 55c a halfpint. The Aridye 
Corp., Fair Lawn, New Jersey. 


Challenge summer’s bumps and scratch- 
es with first-aid kits. In the heavy card- 
board cabinet you have everything 
—absorbent cotton, gauze, bandages, 
compresses, adhesive tape, and medi- 
cine for minor injuries. It’s $3.75. At 
left, the ““Bundle for Civilian Defense’’ 
is grand in the car; 69c. The handy kit 
at right, no knapsack, is 79c (knap- 
sack, no kit, is $1.50). Columbia First 
Aiders, 25 S. Market St., Chicago. 


Versatile oven glass. In the 
wide apples, bake and serve indi- 
vidual deep-dish pies or a plump 
dumpling! Bake tiny pig sausages 
and apple slices; $1 for 6 in stores; 
West, $1.25. The deep apples are 
custard cups; 8 for $1. Orchard Oven 
Glass; Newland, Schneeloch & 
Piek, Inc., 1107 Broadway, N. Y. 


Saving vital war material, this > 
new utility can is a special fi- 
berboard, resin filled. Durable 
and tough to serve you well, it’s 
water-resistant and practical for 
garbage. Tho lightweight, it 
will last and is vermin-proof. 
Resists many acids. Seams are 
made with heavy flat-wire 
stitching to be strong and dur- 
able. Of 20-gallon size, it’s 
about $3.25 in stores. R-V 
Utility Can from Arvey Corp., 
3462 N. Kimball Ave., Chicago. 


Neatly, a hanging console replaces a 
table. Takes less space, yet it has the 
grace of a traditional furniture piece. 
Hang one for lamp or telephone, or for 
chair-side accessories. This No. 675, 
28 x 13’, has hand-tooled leather top 
and is mahogany and maple. About $24 
in stores. From The Zangerle & Peter- 
son Co., 2164 Clybourn Ave., Chicago. 


+ 





Reminiscent of Early America, this 
“Colonial Firesides’” dinnerware is a 
splash of turquoise and brown on ivory. 
It’s a partner to wooden salad bowls 
and practical place mats and is espe- 
cially charming in a maple dining-room. 
A set of 20 pieces for 4 persons, about $5. 
“Bountiful” they call this fruit design 
at right. A peach, apple, grapes, cluster 
of cherries, or a pear decorates various 
pieces for a refreshing ensemble that 
makes many a meal so gay! A set for 4 
persons, about $4.50 in stores. The 
Salem China Co., Salem, Ohio. 


+ 






Photographs; Stanley 
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Hook success in fish cookery with 
the handbook “‘How to Buy and Cook 
Fish.” New varieties, new recipes, 
new meal plans—it tells all! It’s 
50c from Dept. BH, Atlantic Coast 
Fisheries Co., 4 Fish Pier, Boston. 
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You'll cheer a folder of tips to make 
your carpet sweeper last. Ask for 
“*A-B-C of Bissell Sweeper Care and 
Repair.” It’s free. Bissell Carpet 
Sweeper Co., Grand Rapids, Mich. 
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To protect wood and metal around 
the home and. make them last the 
duration—that’s the wartime job 
of Rez. It’s a colorless liquid, a 
synthetic-resin sealer and primer. 
For the home carpenter it is a pro- 
tective, natural finish by itself. ‘The 
gardener uses it to protect tools. 
Pint is about 65c at your dealer’s or, 
plus postage, from I. F. Laucks, Inc., 
911 Western Ave., Seattle, Wash. 


_ Well-padded now, this chair is made 
so that later you’ll find it easy to add 
a spring-filled seat. Seat base (called 
a bustle deck) is raised on 4 remov- 
able blocks. Postwar you’ll be able 
to buy an inner spring cushion, like 
a small mattress. Then just slip out 
these blocks, rest the bustle deck on 
the chair’s bottom frame, add the 
little mattress, and you’ve inner 
springs. Chairs in this “Bustle Fur- 
niture”’ start at $79; davenports at 
$149. Jamestown-Royal Upholstery 
Corp., Jamestown, N. Y. 

a 





A new canning booklet tells you ex- 
actly how to can foods, and how to 
make thrifty use of them later. It sug- 
gests quantities to provide a certain 
number of servings thru the year, and 
gives help for specific-purpose canning 
—as foods for a lunch-box shelf. Has a 
sheaf of answers to trouble-shoot prob- 
lems. Ask for ““‘Wartime Home Can- 
ning Guide.” It’s free until August 1, 
and then 10c from Dept. Y, Bernardin 
Bottle Cap Co., Inc., Evansville, Ind. 
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HOME FURNISHINGS ¢ Christine Holbrook ©HOME-PLANNING & REMODELING e John Normile 









































Glance again at that snapshot and you'll know we didn’t 
have much of a room to begin with. Only 5 by 9% feet! I couldn’t 
blame Jim for laughing when I told him what I wanted to do. 


“A dressing table in that bandbox? Why, you'll have to put 
it on the ceiling!” “Well, almost,” I admitted. ‘But couldn’t we 
close in the old tub with doors? On the back of one, we'd hang a 
mirror and make-up table. On the other, there would be room for 
those shelves we need so much.” 


I knew Jim was for it when I showed him how little we’d have 
to spend if we did the painting and carpentry work ourselves. 
Some chintz, not more than a gallon of paint, just a few yards of 
Armstrong’s Linoleum. “Suppose you want me to lay the new 
floor, too!” 


Jim would have tackled it if I had said the word. But I had in 
mind a special design—something that would make the room 
look larger and lighter. My lincleum merchant suggested it—a 
warm gray Marbelle with a broad stripe inset for added interest. 
And topped off with something I'd always wanted—a wall that’s as 
truly splashproof as the linoleum itself. Linowall, they call it— 
made by Armstrong, too. 





When I told Jim how little it would cost to have our Armstrong 
Floor cemented over cushioning felt, he was as anxious as I to get 
started. Sure, it was a lot of 
work. But somehow, when you 
do things yourself, it’s a lot of 
fun, too. And lasting fun, when 
it all adds up to a room that’s 
so smart and gay—and so easy 
to keep looking that way. 


LEFT—Close the doors and you'd never 
guess that on the backs of them are the 
handy shelves and dressing table you see 
in the large picture. The floor that brings 
both size and light to this bandbox bath 
is Armstrong’s Gray Marbelle Linoleum, 
Style No. 018 with 6-inch inset band of 
Dark Gray Linoflor, Style No. 22. Wall 
is washable Armstrong’s Linowall, Style 
No. 704, joined to the floor with a rounded 
cove base for easy cleaning. Complete 
list of furnishings and sketch of room 
plan will be sent free on your request. 





THE ARMY-NAVY “E” flies over our Lancaster factories. It was 
\ awarded to Armstrong men and women for excellence in the produc- 
tion of shells, bombs, aircraft parts, concealment material, cartridge 
cases, and many other vital war materials. However, your merchant can still show you 
Armstrong Floors that are both smart and correct. Just be sure to look for the name 
4Armstrong’s on the back of the goods you buy. 





MADE BY THE MAKERS OF ARMSTRONG'S QUAKER RUGS, ARMSTRONG’'S LINOWALL, AND ARMSTRONG'S ASPHALT TILE 
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WRITE FOR Hazel Dell Brown’s scrapbook—"New Ideas for Old Rooms.” It’s full of easy, inex- 
pensive, decorating hints that will help you add new beauty to your home without scrapping things you 
already have. This unique book gives you a step-by-step method for re-doing any rooms in your home. 
Sent for 10¢ (outside U.S.A., 40¢). Armstrong Cork Co., Floor Division, 4306 Elm St., Lancaster, Pa, 





ARMSTRONG’S 


LINOLEUM and LINOFLOR 
for every room ® in the house 







































When soldiers come home, they like the things that make 


Soldiers like a tablecloth / home cheerful. To achieve this atmosphere in wartime 
takes a bit of doing. First, there’s marketing 





—home food 


to be done—in person definitely, / 
and Coca-Cola and on foot probably. The corner store / 
r has become a neighborhood forum / 
where women compare best buys. In j 


strawberry time, for instance, the 





berries may be used for decorations as well 








as food. Some things are best buys in every season. 
Coca-Cola is an all-year-round must on a shopping 
list; there isn’t anything else that fills its unique place 


in the affections of the family and the soldiers. 


Bs p. Rureroughs 








Flower Arrangements by Laura Lee Burroughs. The new volume #3 and volun.es 
#1 and #2— Suggestions fof brightening the home with flowers and refreshment. Color 
photographs of flower arrangemients . . . table settings... and ways to serve Coca-Cola. 
You will want one or more of these three volumes at only 10¢ each. Send your name and address 
(clearly printed)with 10¢ in coin or stamps for each volume (to cover cost of handling and 
mailing) to THE COCA-COLA COMPANY, ATLANTA, GEORGIA, DEPT. BR. 


COPYRIGHT 1943, THE COCA-COLA COMPANY 








